THE  NEW 


OF 


RY 


J 


MADE 


1 


1 


N 


and 


Y; 


Which  far  exceeds  anv  Thins:  of  the  Kind 


lifhed  5  being  enriched  with  a  great  Variety  of  Receipts 


Treatifes  . 
containing, 

I,  Of  mailing  and  boiling  Fiefh  I  XX.  Of  Maearoor, 


Meat,  as  well  as  Poultry. 

II.  Of  Made  Difhes. 

III.  Of  Ragous. 

IV.  Of  Fricafees. 

V.  Or  Hafhes. 


J.V 


a  pie’s 

Biicuils,  and  Cheefe-Cak.es, 

XXI.  Of  little  favourv  Difhes,, 
fit  for  Supper,  the  Sides  or 
Corners  of  the  Table. 

XXII.  Of  falting  and  p  refer  v- 


VI,  Of  Soups  and  rich  Gravies.  ing  Beef,  Pork,  and  making 

VII.  Of  Soups  for  Fad;  Days. 


Hams. 


VIII.  Of  Things  necefTary  for  XXIII.  Of  Pickling 


the  Sick. 


IV  .;in~ 


IX.  Of  drefling  of  Fifh  ;  the  |  India  Pickle. 

Sauces  for;  and  how  to  drefs 

a  Turtle.  I  made  of  Fruit- 

X.  Of  Collaring  aud  Potting.  XXV.  Of  the 


Catchup,  Vinegar,  ana  the 


Wi 


XI.  Of  Pies  of  Fruit,  and  a  Va¬ 
riety  of  Pafles  for. 

XII.  Of  Pies  of  favoury  Meat. 

I  u  d  Q  ings  and  Dump¬ 
lings. 

XI V.  Of  Sweetmeats  and  other 
Decorations  for  the  Table. 


of 

Still,  and  diftilling  of  the 


Wa'tei 


and  raai 


M'eadV.;  -  • 

XXV"I.  Of  making  Bread,- 
well  with  Yeaff  as  Leav 
XXVII.  Of  Brewing 
Drink. 


V.  Of  the  different  Flum-  XXVIII.  A  Lift 


meries  and  Blanc  Mange. 

XVI.  Of  Whips  and  Svllab' 

XVII. 


J 


Of  Preferves,  Jcllie 


ATh' 

Sea  Ton  thro ’The  Yea^ 
XXIX.  New;  w.Ts  'of 

two  Courfc  ,  as  they,  are 
be  laid  on  the  Tabic. 


•■V 

\-  . 


YVTTT  al'  r*  ^  *  I  y  cue  x 

XVIH.  Ox  Creams,  Cuflards,  XXX.  WaOies  and  Salves 


Torts,  and  Cheeie-Cakes. 


i 


the  Skin,  See. 


XIX.  Of  Cakes,  as  well  Plumb,  XXXI'/  Sc 


«  Seed,  and  Saffron,  &c. 

Addit 


A 


cal  Receipts. 


me  valuable  Phyfi 


i  c  i  ?-n.  °11  a  Variety  of  Original  Receipts  nt 
ver  before  pubhflied.  The  Reprefentation  o  >  the  Frarn^ 

toi  doing  -Things  by  the  . Steam  j  and  the  new  Contrfs 
vance  of  filing  Kettles  and  other  culinary' Yeffel§v  : 


By 


n 


glasse 


Ranted  bv  j 


DUBLIN: 

0  H  N  R  x  s  h  a  \v,  in  Dame-Street*  .  - 


M.DCC.LXXIII 


<  J 

V- 


&£V.: 

W  v  *..  ;;v  t*?.-  -  ■ 

■»-.  5.  '.'  ■*  *  *■* 


..*  ^  # 

*  V 


4  . 


i 


i 


/ 


/ 


< 


♦ 


i 


HE  Recept 

oblige  the 


m,  given  to  my  Endeavours  to 
Fair,  demands  my  mod  grateful 


Thanks,  and  engages  me  in  an  Exert! 
lities  and  Induftry,  to  merit  a  Contin 


Favou 


Th 


Edition  of  my  Art  of  Cook 


of  my  Abi- 
ce  of  that 

?rv  will 


% 


fully  evidence,  that  their  Approbation  is  not  idly  bef- 
towed,as  therein  will  be  found  fuch  Additions  ^Variety 
of  Subject,  and  Perfection  in  the  P  refer  ip  t  ions ,  with  a 
N'e^vnefs  in  many  of  them,  as  will  fliew  both  a  grate¬ 
ful  Heart,  and  a  Superiority  in  the  prefent  Compila¬ 
tion  above  any  other.  Of  the  Number  of  Improve¬ 
ments  I  have  endeavoured  to  make,  and  not  the* lead' 

•  *  .  ai 

valuable  is,  the  Attempt  to  free  my  Prefcriptions  from 

s  o  F 
3  at 


A  * 


that  low  and  vulgar  Language,  in  which  1 

this  Nature  are  ufualiy  written,  and  to  introd 

beginning  of  each  Chapter,  fuch  Obfer^oat 


M 


iliould  be  well  confidered.  for  th&tfr&dfttam  fuch 

explain  the 


-  *  *  *  * 

neral  and  practical  Directions 


Prefer  i  p 

cuted  :  In 


as  to  make  them 

Courfe  of  this 

A  z 


ier  exe 

p 

not  rn 


*  ' 


s  *  - 


V 


V 


6*  • 


p 


R 


E 


F 


A 


C 


E. 


the  leaft  deviated  from  that  Oeconomy,  which  has  hi¬ 
therto  rendered  my  Piece  particularly  valuable. 

will  be  found  a  greater  Collection 

ban  in  any  former,  the  better  to 


which,  while 


every 


In  this  Edition  will 
of  ConfeCtionary  than 

anfwer  the  Decorations  of  the  Table 
it  affords  Variety ,  gives  alio  an  Opportunity 
Lady  of  exerting  a  Frugality  that  is  commendable 
and  in  order  to  render  it  more  ufeful  to  Families, 
efpecially  to  fuch  as  live  in  the  Country,  I  have  pro¬ 
ceeded  upon  a  more  general  Plan,  and  given  Directions 
for  Brewing,  making  of  Bread ,  &c.  In  the  Firft,  I 

fidered  every  eflentiai,  from  the  Preparation 

the  tunning  of  the  Drink,  with  the 

;  to  be  obferved  with 


of  the  Veffels 
Choice  of  Materials,  and  what  i 


slpeCt  to  the  boiling  of  the  Liquor  and  the  Wort :  In  the 

ther  fuch  Directions  are  given  for  the  Ule  of  Leaven 


particular  Man 


which  it 


be  ufed 


give  every  Family  an  Opportunity  of  being 
furni lined  with  a  wbolefome  as  well  as 


•ead,  and  fo  to  manage  Veaji  or  Barm 


palatable 
as  never 


be 


nd  thefe  from  fuch  Authorities 


firmed  by  Experience 


The  Bills  of  Fare  I  have  increafed,  and  given  them 
a  Newnefs ,  the  better  to  anfwer  the  prefent  Mode, 


nd 

however 


Order  they 


to  be  laid 


the  Table 


be  of  Ufe 

% 

fhoukl  con 


neceffary  luch  may  be  to  ihofe  of  Prac 
young  and  the  lels  experienced  they 
it  is  not  prefumed  or  expected, 


Lady’s  Oeconomy 


that  they  will  afford  Hints,  and 


they 
fufti- 

Mind 


difengaged  for  other  Purpofes.  The  Lifts  of  Thi 


Seafon  throughout  the  Tear 


be  of  Ufe 


ng 


s 


fult 


the  Bills  of 


o 


Courfes  fc 


Mont  a ;  thefe,  with  the  Index  {in  which  I 


been  particularly  careful,  and  where  the  different  Sorts 


are 


J 


p 


R 


E 


F 


A 


C 


E. 


«  ■ 

are  properly  arranged)  will,  upon  Infpedtion,  afford  ; 
Variety  of  every  Kind,  viz.  under  the  Plead,  Pies 


Pudding 


T or 


&c.  as  that  a  Lady  may  with  Eafe 


and  Expedition  furnifh  her  Table. 

The  Plans  of  fome  Things  that  I  have  introduced, 
is  for  the  readier  bringing  them  into  Pradtice,  and 
what  is  faid  of  them  in  Point  of  Excellence  and  Con¬ 
venience,  is  not  more  than  they  (on  Trial)  have  been 
found  to  deferve;  that,  of  doing  Things  by  the  Effedt 
of  the  Steam  of  Water  only,  may  be  extended  to  many 
other  Articles  behdes  thofe  of  the  Garden,  as  a  Cod 
dreffed  in  that  Way,  exceeded  in  Flavour  and  Firm- 
-nefs,  that  done-in  the  common.- 


The  domeftic  Convenience  of  Families 


already 


hinted,  has  been  a  great  Objedt  of  my  Defign,  and 


has  induced  me  to  take 


Part  of  this 


Piece  fuch  Things,  as  may  be  confidered  rather  out  of 

;  to  the  Charge  I  affent,  not  apprehen- 


my 


Province 


to  oblige  my  Fair  Cuftomers 


five  of  any  Crimination,  fince  it  is  more  particularly 

I  have  hazarded  this 

that  the  Collec- 

mfiderately  taken 


Cenfure 


hile  I  allure  the  Public 


tion  here  made,  has  not  been  incc 
up,  but  procured  from  fuch  as  highly  approved  of 


the 


m 


not  more  for 


Utility 


Excel 


lence,  which  commands  from  me  a  very  particular 
Acknowledgment,  as  well  as  to  thofe  Ladies,  who 

in  their  Pro- 


have  favo 


vince. 


hich  I 


me  with  many  Things  in 
hope  they  will  accept  of 


I 


e  not  in  my  Power,  and  can  only  be  valuable,  for 

Sincerity  and  Refpedt,  with  which  it  is  prefented, 

* 

r 

By  their  very  much  obliged 


And  humble  Servant, 


H.  GLASS  E. 


Some 


Some  general  Rules 


■which  are 


yerved, 


ejfary  to 


N  making  of  Soups  obferve  never  to  put  in  whatever 
you  thicken  with,  until  your  Herbs  are  boiled 


tender 
other  Ware 


When  your  Soup  is  to  be  ferved  in  China 


Kettle  be  a  wh 


off  the  Fi 


other  wife  you  may  crack  your  Tureen,  &c.  All  Chinn 


Claj j 


and  Earthen-Ware 


mull  fi r It  be  gradually 


warmed  with  a  little  of  whatever  they  are  to  be  filled, 

and  never  fet  them  on  a  Stone  when  they  are  filling  as 
it  is  apt  to  make  them  fly.  s’ 

The  general  Rule  for  roafing  or  boiling  Meat ,  is  to 
allow  a  Quarter  of  an  Hour  for  every  Poundy  keeping 
a  iteady  Fire  ;  but  this  is  to  be  obfervecL  that  failed 


Meat  takes  lefs  boiling  than  frejh ,  and  that  foft  Wa 


does  Things  fooner  than  hard. 


I  may  be  of  giving 
find  my  felf  under 
ferv 


Direct 


However  defirou 

ye 


I 


die  greatefi:  Difficulty,  fo  that  Ob- 
and  a  little  Practice  mud  be  your  Guide- 
con  ful  ting  the  Palate  of  the  Family  you  are  with.  Ex¬ 
perience  has  taught  that  a  Round  of  Beef  of  "thirty 
Pounds  Weight,  will  be  fufficientiy  boiled  in  three 
Hours,  and  that  a  Leg  or  Mutton  of  twelve  or  thirteen 

requires  three,  which  is  in  no  Proportion  of  Time  to  the 

you  are  alfo  to  obferve  that  a  Joint  of  equal 


Weight 

WeigI 


be  roafted  in  lefs  Ti 


than  boiled 


When  you  are  preparing  a  Round  of  Beef  for  boiling 


be  careful  not  to  bind  it  too  tight,  otherwife  the  In - 
fide  will  not  be  done  when  the  other  Partis  fufficient. 
Of  roafied  Meat ,  as  foon  as  you  perceive^he  Steam  to 
fly  from  the  Fire,  be  aflured  it  is  near  done  for  mod 

Palates 

Water  boils,  but  falted  in  cold 


Frefli  Meat  is  to  be  -put  down  when 


To  prevent  the  Fat  of 


t 


Infide  of  a  Si 


f  from  running  to  Oil  in  the  dreffin 


Loin 


Kettle  of  boiling  Water 


ady 


it  as 

Meat 


foon 


ke 


which  you  are  to  pour 
laid  to  the  Fire,  and  repeated  when  th 
lalf  done.  When  you  fait  Meat  in  Sum 


FJou 


When  you  boil  Fowls  or  Chickens ,  d 


r,  tie  them  in 


w  :t  with 
Cloth,  put  them  down  in  Water 


with  Milk  in  it,  which  fome  ufe  when  boiling  and 


cold 


vii  ] 

fhould  they  have  Jain  To 
before  they  are  put  dow 


Time  in  Milk  and 
will  add  to  their 


cold  ; 

Water 
whitenefs. 

In  preparing  Sauce  for  Fowls,  take  care  that  you 
have  fome  good  Gravy  prepared,  your  Cellery  boiled 
tender,  and  your  Oyfters  fcalded,  and  their  Liquor 
fined  :  Thefe  being  previoufly  prepared,  draw  your 
Butter  with  fome  of  the  Gravy;  then  add 


der  with  your  Oyfter  Liq 


Difcretion  directs) 


have  a  boil  with  Spice  or  what  elfe  you  chufe.  The 
Indian  Pickle  (fee  Page  392)  gives  a  fine  Flavour,  and 

w  h  e  11 

Wine. 


ufed,  there  is  not  any  occafion  for  Spice.,  or 
The  whole  is  to  be  brought  to  the  Confidence 
of  Cream,  by  the  Addition  of  Flour ;  and  juft  before 
you  fend  it  to  Table,  put  in  your  Cellery  and  Oyfters 
to  be  warmed  only. 

To  road  TnvA  well,  have  your  Fire  clear  and  good 


fet  the 


pretty 


and  to  be  well  drudged  with- 


Dur,  and  when  neardone.  to  be  halted,  when  you  will 
ve  them  of  a  fine  brown,  plump  and  not  fodden. 
When  you  fry  Fifi,  obferve  that  your  Lard  has 


boiled  in  your  Stew-pan,  and 


boiling  put  dow 


F  i  Hi 


nd  if  covered  with  it,  the  better 
browned  before  you  turn  them, 
fame  is  to  be  obferved  when  you  ufe  Drippings. 


mud  be 


they 

The 

Lard 


is  to  be  preferred. 

Parboil  all  your  Meats  that  you  ufe  for  Fricafees ■* 
as  dewing  them  until  they  are  fufficiently  done  would- 
make  them  hard  ;  and  to  avoid  the  fame  Evil  in  mak¬ 
ing  Hajhesy  do  no  more  than  warm  your  Meat. 

-"When  you  drefs  Mutton ,  Pigeons,  &c.  in  Blood* 
always  fqueexe  in  fome  Lemon-Juice  to  keep  it  from 
changing. 

When  you  broil  Fowls ,  ox  Pigeons,  take  Care  your 
Fire  is  dear ;  and  never  bade  any  Thing  you  broil. 
Mutton  and  Fork  Steaks  mud  be  often  turned  :  Beef 
not  till  cne  Side  is  near  done. 

^  ^  *  r 

For  boiling  of  Greens  and  all  Garden  Things,  fee  the 
Directions,  Page  24.  Thofe  who  would  chufe  to  have 
them  farjoury,  I  recommend  the  ufe  of  a  fin  all  Slice  of 
fat  Bacon  rather  than  Butter ,  and  to  put  them  down/ 


- 


* 

foon  as  the  Water 


» * « 
vm 


boil,  for  Water  that 

foft  ;  but  when 


has  boiled  any  Time,  becomes 
you  are  under  the  Necefflty  of  ufmg  Wa’terlor 

G-  [d^r  ThmSs  that  bas  boiled  long 
with  Meat  ---  *  ‘  -  s 


put 


your 

boil  them 

*  * 

can  take 
preferve  their  Colour, 


Pot-AJh  as  you 


*  M 


up  in  your  Fingers,  which  w... 
and  be  not  the  lead  prejudicial  to  Health. 

Handling  and 


Difpatch 


contribute  to  its  flaking  well. 


particular  Directions,  fee  Pac-e  16 


Fo 


y°u  are  preparing  Eggs  for  Puddings 

t,ake,.ol;t  the  Strings,  and  beat  tbeiA 


and  beat  them 


B0w1’  they_becomeVuite  rnroothT  Well 

When  you  ufe 


beating  them  is  a  great  Excelle 


Flour, 'put 

Eggs  to  i  t. 


your  Eggs,  but  when  Bread,  put  the 


>V 


When  you  pound  Almonds ,  keep 

'  ^  .  7?  1 r\  a  * 


Orange  Flower 


the 


Oil 


F°fs  IVater 


moifl:  with 

fe  they  will 


,  .  /  .  X  _  ?  w  vv  UV.  Lilt  y  vv  i 

and  in  W  of  Awcr,  letyour  Hands  be  cool 


be  done  one  Way,  and  in  an  earthen  Pa 


out 


Candle ,  fo  as  not  to  occalion  any 


Point  of  the  Snuffers 


put 


Tallow  on  the  Weefc,  then  puff . 

belt  Cejjel for  pouring  into  drinking  Qlaffes 

l  and  to  give  a  fine  Flavour  to  youFSs 


of 


y^n  mixed  with  Water,  when  no  Acid  is 
grate  the  Rind  of  an  Orange  or  Leman  with  the  Sug 


fed 


to 


..t 


%  ^ 

yo  u  u  fe 
*Thi  figs 


be  provided 


* 

•  ♦ 


*  t 


Town 


a  Family  when 


leaving 


Mace 

Cinna 

Clove 


Tea 


:Raifins 

*v 

*  •- 

Currants 

* 

'gar 

Lijbon  Su 


*4"  ** 


Lump 

Sugar  double  re-  Coffee 
•  fined 

Prunes 

* 

Oranges 
Lemons 
Anchovies 

Olives 


'  >  '* 


'A 


* 


*  » 


Cap 


M 


r> 

iX 


ngoes 


J 


Oil  for  Sallads 

Vinegar 


Chocolat 

■4* 

A  J  m  6  rid  s 
Sagoe 
Truffles 
Morels 
Macaroni 
V  ermicell 

Millet 

Comfits,  and 

Pifiachio  Nu 


i 


T  H 


*  f 


np HAT  profeffed  Cooks  wiil  find  Fault  with  me 

,  1  touting  u pon  a  Branch  of  Cookery  Which 
they  never  thought  worth  theit  Notice,  is'  what  I  ex- 
pea.:  However  as  t h is  Knowledge  is  mbit  neceflary, 

nFConf  be 't0!! nete|d  asr°"e  of  the  l”oft  ufeful  Parts 

Dtreaions  m  this  Particular;  arid, in  Id  familiar  a  Man. 


•  *. 


ner,  as  a  her vane  may  with 
felf  Miftrefs  of,  as  well  as 
may  not  be  lefs  acceptable 


r.v 


-t.i 


’  e>  - 


•>  —  i  - 

'X 


¥  r 


v 


'  I  *  Y  & 


amihar  a  Man- 
and  make  her- 
Parts,  that  (he 


k.  • 


.3  • 


r 


n 


Way 


than  to  thofe 


r  *  v  v  k  i 

wlid'ih 

r  /o'-*"* 


ivwiiu  ilVC 

’  '  V  - 

^  .  a*  -  ^ 

aye  more 

s  >  :  •  -  T. 


in  a 


>• 


'  A.  9 


-*N 


Life 


. ^  -..r  ‘  -  _*>- 


fre- 

•  /.  * 

*  .A* 

ano- 


*  -t*  > 


A  ■- 


do 


r.Tk 
•aSr  o- 


-r  + 


•\ 


n  is  to 


pretend  to  teach  the  profeffed  Cook 

fn  -i n  tr niA  TviA%,m _ • _ _  -  V 


Tic 


*.  * 


B 


*  •<* 


«  i.  *  H»r-  f?1- 


*  ; 


V. 


/ 


-*■  T- 


-  -/ 


% 


%  ♦ 


:v- 


V. 


V' 


i  t 


i  - 


*  - 


-2  The  New  Art  of  Cook  f  r  y 

I  fhall  therefore  begin  with  Roafting  and  Boiling,  firft 
directing  the  Cook  to  order  her  Fire  according  to  what 
jfoe  is  to  drefs,  and  that  in  good  Time,  to  avoid  Con- 
fufion  j  if  any  Thing  very  little,  thin,  or  final!,  then  a 
pretty  little  brilk  Fire,  in  order  to  do  ir  quick  and 
nice:  If  a  very  large  Joint,  be  ftire  then  that  a  good 
Jfire  be  prepared  by  laying  down  the  Coals  early,  and 
when  they  are  well  lighted  let  them  be  covered  with 


Slack  well 


and  ftirred  for  -the  Purpofe 


th 


will  not  only  force  the  Heat  forward,  but  be  ready 


be  broke  up 


the  Fi 


for  the  finifhing  of 


the  Meat.  This  Direction  is  alio  to  be 
you  have  Joints  to  boil,  by  Jurround 
with  the  finall  Coal,  in  order  to  confin 
the  Bottom  of  it.  This  Advice,  if  a 


g 


tb 


Ke 


the  Heat  to 


relieve  Se 


from 


Fatig 


Y 


m 

h 


at 


bring  on  themfelves  by  a  contrary  Conduct  j  vi 
the  feme  Time  it  would  prevent  their  being  incum¬ 
bered  with  a  Heap  of  dead  Slack,  this  Management 
would  be  both  ufeful  and  neceftary  to  a  good  Houfe- 

Let  the 

Meat  is 
little 


wife,  and  gain  her  the  £fteem  of  the  Family 
Fire  be  clear  at  the  Bottom  ;  and  when  you 


half  done 


the  Dripping-pan  and 


a 


from  under  the  Meat,  and  llir  up  the  Fi 
Brifknefs  ;  for  according  to  the  Goodnefs  of  your  Fire, 

your  Meat  will  be  fooner  or  later  done. 

When  you  boil  any  Kind  of  Meat,  particularly  Veal, 

which  requires  a  great  deal  of  Care  and  Neatnefs  ;.  be 
fureyour  Copper  is  very  clean  and  well  tinned,  putting 


much  foft  Water  as  is  neceifary 


ft  your  Veal 


well  with  fine  Flour,  before  you  put  it  into  your  Cop¬ 
per,  keeping  up  a  good  Fire;  lome  chufe  to  put  in 
Milk  to  make  it  white,  but  l  would  not  recommend 
this;  for  fhould  your  Water  be  the  leaft  hard  it  cardies 
the  Milk,  and  gives  the  Veal  a  brown  yellow  caft. 


and  often  hang 


in 


Lump 


bout  your  Meat 


as 


will  Oatmeal,  but  by  dufting  your  Veal  with  Flour, 

and  putting  it  into  the  Water  when  cold,  it  prevents 

the  Foulnefs  of  the  Water  from  hanging  upon  it ;  ob~ 

fer-ve  as  ibon  as  the  Scum  begins  to  rife  to  take  it  clear 

off,  then  fee  on  your  Cover  trlofe,  letting  it  boil  in 
•  *  Plenty 


made  Plain  and  Eafy. 


3 


•  * 

Plentv  of  Water  as  flow  as  poffibie,  as  it  will  make  your 
Veal  rife  and  be  plump :  A  Cook  cannot  be  guilty  of  a 
crreatcr  Error  than  to  let  any  Sort  of  Meat  boil  faft,  for 


nor  is  it  fo  great  a  Fault  if  they  are  a  little 


ft  hardens  the  Outfide  before  the  Infide  is  warm,  and 
difcolours  it,  efpecially  Veal ;  a  Leg  of  Veal  of  twelve 
Pounds  Weight,  will  require  three  Hours  and  a  Half 
boiling,  the  flower  it  boils  the  whiter  and  plumper  it 
will  be;  when  you  boil  Mutton  or  Beef,  obferve  to 
dredge  them  well  with  Flour  before  you  put  them 
down,  which  muft  be  in  a  Kettle  of  cold  Water,  keep¬ 
ing  it  covered.  You  muft  here  alfo  be  careful  to  take 
off  the  Scum  as  foon  as  it  rifes,  otherwile  it  will  dilco- 
lour  the  Meat ;  Mutton  or  Beef  do  not  require  fo  much 

boiling, 

under,  but  Veal,  Pork,  or  Lamb,  is  not  to  be  eaten  if 
they  are  not  well  boiled  ;  a  Leg  of  Pork  will  take  Half 
an  Hour  more  boiling  than  a  Leg  of  Veal  of  the  fame 
Weight;  when  you  boil  Bt*ef  or  Mutton,  you  may  al¬ 
low  an  Hour  for  every  four  Pounds  Weight ;  I  would 
recommend  your  putting  down  your  Meat  when  the 
Water  is  cold,  as  then  it  will  be  gradually  warmed, 
and  the  Outfide  prevented  from  growing  hard  ;  a  Leg 
of  Lamb  of  four  Pounds  Weight  will  require  an  Hour 

and  a*  Half  boiling. 

When  you  roaft  any  Kind  of  Meat,  it  is  a  very  good 
Way  to  put  a  little  Salt  and  Water  in  your  Dripping 
Pan,  bafte  your  Meat  a  little  with  it,  let  it  dry,  then 
duft  it  well  with  Flour,  bafte  it  with  frefli  Butter, 
this  will  make  your  Meat  of  a  better  Colour;  obferve 
to  have  always  a  brifk  clear  Fire,  which  will  prevent 
your  Meat  from  being  foddened,  and  the  Froth  from 
falling.  When  you  firft  fet  your  Meat  to  the  Fire  let 
it  be  at  a  g°od  Diftance,  for  its  gradually  heating, 
otherwife,  when  fet  too  near  the*Meat  is  fcoiched,  fo 
that  the  Qutfide  is  hardened,  this  prevents  the  Fite 
from  having  its  proper  Effeft,  and  the  Joint  will  have 
the  Appearance  of  being  done  when  it  feally  is  not. 
Time,  Diftance,  Bailing  often,  and  a  clear  Fire,  is  the 
beft  Method  I  can  prefcribe  for  roaftirtg  Meat  to 'Per  fee 

tion ;  when  the  Steam  draws  near  the  Fire,  it  is  a 
of  its  being  enough,  but  you  will  be  the  beft  Jud^e 

from  the  Weight  of  the  Piece  and  thfc  yoti  put 


B  z 


it 


* 


s? 
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The  New  Art  of  C 


Be  careful  when  you  road  any  Kind  of  Wild 


have  a  clear  brifk  Fire,  road  them  of 


to  road 

*  *  '  *  .  '  ~ _  '  • '  ^  '  m  .  : 

off  their  fine  Fla 


not  too  much 
ri  till  the 


J  1 


it  is  a 


’X 


runs  out,  as  it  takes 


■Tame  Fowls 


are  a 

J  *  * 

mud 


Ti 


before 


more 


are 


often  bafted 


i  I.  / 


drong;  Froth,  it  makes  them  rife  bette 

-■*  '  '  -  C7  •  *  •  --  •  •  *  r  .* 

finer  Colour'  Pigs  and  Geefe  diouid  be 


hot 


4 


up  a 
of  a 
fled  be- 

a 

fore  a  good  Fire,  and  turned  quick.  Hares  and  Rab¬ 
bits  require  Time  and  Care,  obferve  that  their  Ends 
are  done  enough ;  when  they  are  half  roafled,  cut  the 
Neck  Skin,  to  let  out  the  Blood,  other  wife  when  they 
are  cut  up,  they  often  appear  bloody,  in  that  Part. 
When  you  broil  Fowls  or  Pigeons  take  Care  your  Fire 


is 


and  never  bafte  any -Thine-  on  the-  G 


fmoke  and  burn  whatever  you 

♦  *  #  ♦  \  *  *  *  *  ^  * 


engaged 


with.  Be  careful  that  your  Spit  be  well  cleaned  wirh 


Sand  and- Water,  to  be  wiped  with  Linn'eh,  as  not  any 
Thing  elfe  is~fo  fit  for  the  Purpofe  ;  and  be  ever  care¬ 
ful  not  to  let  Coals  fall  into  your  Drippings ,  as  it 
them,-  for  fhould  they,  be  afterwards  tiled,'  they  gi 


the  Meat 


Tafte 


Some  general,  Rules  to -he  always  attended  to  in  regard 


1 


Roaftin 


vr 


In  Roafting  or 

O 


Boiling 


t  « 


f  « 


Boiling  a  Quarter,  of  an  Hou 


eveTy -Pound  of  Meat 


be  gi 


fteady  Fire,  is  the  heft  Ru 
to  Perfe&ion.  Fredi  Meat 


/N 


are 


put  in  the  Pot  when  the  *Water  boils,  but 


y  o  u 

Salt  Meat  when  the  Water  is  cold 


B 


F. 


-  ) 


If  Beef,  be  fure  to  paper  the.  Outfide,  and  -bafte  it 

;  i  ,  •  '  m  n'\  '*  t  *  ‘  **  '  ■*  •  *  •  *•-  > . 

well  with  Butter  or  Hear  drippings  nil  The  Ti 
roatling,  throwing  a  handful  of  Salt  on  it. 
fee  the  Smoak  draw  to  the  Fire,  it  is  near  d 

-  :  »  ;  __  ,  -  »  -  ;  •  ‘  *  *  .  ■  **  *  ''  ,  t ;  * 

take  off  the  Paper,.bafte  it  well  and  dredge  it  -wirh  a 


1  You 

then 


u 


little  Flour 


I 


make  the  Froth  rife 


Nev 


road  Meat  before  you  lay  it  to  the  Fire,  for 


your 


m 


•J 


the  Gravy;  •?  If  you  would  keep  it  a  few  Da 


Dreffm 


or 


K  1 

r  r 


dry  it  very  well 


th 


a 


ClotH,  and  flourrit  all  over,  hanging- it  where*  it 

_ •  •*  ^  #  V*  .-*.<*-*  _  J  v  -  ,  •'«*  *_  *  '  v  c'  *  **  '  4  *  nO  u  ’  **  *<*'  .  C  ***'  M  **  *\  %  *  *  *  t 

Airj  but#  ihouid  any  Dampnefs  remain,  let  it  be 


c 


*  I 


* 


v  w 
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taken  off  with  a  Cloth  before  it  is  laid  to  the  Fire 
Your  Difli  may  be  garnifbed  with  fcraped  Horfe-red 

diili  and  pickled  red  Cabbage.  —  x 

A  Piece  of  Beef,  of  about  ten  Pounds  will  take  ai 


t  • 

% 

Hour  and  a  Half. 


Twenty  Pounds 


at  a 'good  Fi 
Weight  will  take  three  Hours,  if  it' be  a  thick.  Piece 
but  if  it  Be  thin  of  twenty  Pounds  Weight,  two  Horn 


* 

* 


nd  a  Half;  and  fo 


your 


Meat.  Ob  ft 


ccording  to  the  Weight  of 


In  frofty  Weather  to  give 


your  Joints  Half  an  Hour  extraordinary. 

MUTTON  and  LAMB 


As  to 


Saddle 


roaftirig 


of  Mu 


hich  is  the  two 


the  Loin,  or  the 
and  the  Chine 


(which  is  the  two  Necks)  muff  be  managed  as  the 
Beef:  But  all  other- Joints  of  Mutton  or  Lamb  rauft 
be  roafted  with  a  clear  br ilk  Fire,  and  without  Paper; 

ft  before 

»  * 

our:  but 


be  balled  wh 


firft  laid  down,  and 


you  take  it  up,  dredg 


wi 


a  little*  FI 


be  fur e  not  to  ufe  too  much,  as  that  would  take  off. 


the  fine  Flavour  of  theT> 


Solne  chufe“  to  ikin 


Loin  of  Mutton,  and  rqaft  it  brown  without  Paper 
But  that  you  may  do  juft  as  you  pleafe,  but  be  fure  al 
wavs  to  take  the  Skin  off  the  Breaft. 


Qi 


•  i 

Leg  of  Mutton  of  fix  Pounds  will  take  an 
quick  Fire ;  if  frofty  Weather,  an  Hour  and  a 


Pound 


Hour  and  a  Half 


twelve  Pounds  will  take  two.  Hours;  if  frofty;  two 
Hours  and  a  Half;  a  large  Saddle  of  Mutton  will  take 


th 


Hou 


of  the  papenn 


a 


Saddle  will  take  an  Hour  and  a  Half,  and  16  on  accord 


ing  to  the  Size 


Breaft  will  take  Half  an  Hour 


?■ 


ick  Fire  ;  a  Neck,  if  large,  an  Hour  ;  if  very  final i 

I  ‘  •  t  *  .  T  *T  '  -  «  S*  •*--**■  '  \  >  %  *  "  ,  3*  • 


-  *  i * 


better  th 

I  M 

about  the  fame  Ti 
the  Weight.  '  - 


Half 


an  Hou 


a  Should 


Cm 


T  0  % 

Leg,  having  a  Regard 


Wr 


To  boil  a  Leg  of  L  AM 


) 


m. 


V 


Let  the  Leg  be  boiled  very  wh 
it.  Cut  the  Loin  into  Steaks, 

of  Bread  and  Egg,  fry  th 
a  good  quantity  of  Spinach 

_  in  the  Middle,  lay 
Orange1  in  four,  and  gamifli  tl 


v 


An  Hour  will  do 


P 


m  a 


r* 


t  i 


.  * 


B  3 


f  \ 


i** 


'  ** 


-  >  *  > 


'  3*  --  T- 


^  i  i 


m 


L. 
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a  Cup,  Some  love  the  Spinach  drained,  and  put  int< 
Sauce-pan  with  a  good  Piece  of  Butter  to  be  ftewed 


VEAL. 

As  to  Veal,  you  mu  ft  be  careful  to  roaft  it  of 


fi 


brown,  allowing  a  Quarter  of  an  Hour  for  every  Pound 


Weight 


pretty  little  brifk  Fi 


ge  Joint,  a  very  good  Fi 


if  a  Fillet  or  Loin,  be 


fure  to  paper  the  Fat,  that  you  iofe  as  little  as  polhble 
of  it.  Lay  it  iome  Djftance  from  the  Fire  till  it  is 

ft  before  you  fend  it  up.  When 


el,  th 


you  lay  it  hrft  down,  bafte 


h  good  B 


hen  near  done  bafte  it  again,  dredging 


h 


little  Flour,  ft  he  Breaft  you  uiuft  roaft  with  the  Ca 
on,  and  fkewer  the  Sweetbread  on  the  Back-fide  of  the 
Breaft.  When  it  is  near  done,  take  off  the  Caul,  bafte 
it,  and  dredge  it  with  a  littie  Flour. 

P  O  R  K. 

Pork  mu  ft  be  well  done,  otherwife  it  is  apt  to  fu 

£.  When  VGU  rcall  2  Lein.  rake  a  fharn  noinr* 


.ft it.  When  you  rcall  a  Lein,  take  a  ftiarp  pointed 
Penknife  and  cut  the  Skin  length  ways  with  the  Bones, 
this  makes  it  eafy  to  carve,  and  renders  the  Crackling 
better  for  eating.  The  Skin  of  the  Chine  muft  not  be 
cut.  The  beft  Way  to  roaft  a  Leg,  is  fir  ft  to  parboil 


fkin  it  and  roaft 


bafte  it  with  Butter 


take  a  little  Sage  fhred  fine,  a  little  Pepper  and  Sal 
-i  little  Nutmeg,  and  a  few  Crumbs  of  Bread,  thro 
thefe  over  it  all  the  Time  it  is  roafting,  having;  ready 
Jittle  Gravy  to 

drop  from  it.  Some  love  the  Knuckle  fluffed  with  On 

ons  and  Sage  fhred  (mall,  with  a  little  Pepper  and  Sal 
with  Gravy  ai 

Mock-Goofe. 


put 


the  Difti  with  the  Crumbs 


d  Apple-Sa 


This  they 


*  *  J  J  ' 

The  Spring,  or  Hand  of  Pork,  if  very 


nd  roafted  like 


Pig 


very  well,  other- 


JT'Ung,  * 

wile  it  is  better  boiled.  The  Spare-rib  fhould  be  bailed 


th 


Butter 


Duft  of  Flou 


nd 


Pome  Sage  fhred  final) ;  with  this  Difh.  Apple-fauce  is 
generally  ufed.  The  beft  Way  to  drefs  Pork  Grifkins 
ip  to  roaft  them,  bailing  them  with  a  little  Butter  and 
Crumbs  of  Bread,  Sage,  and  a  little  Pepper  and  Salt, 
few  eat  any  Thing  with  them  but  Muftard  :  As  to  the 
Time  neceflary  to  drefs  Pork,  let  it  be  the  fame  t hat 


directed  for  Veal 


u  ’  V 


... 


*1“ 


te 


V  'CX 


> ./  Ft-  * 


i  y 
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made  Plain  and  Eafy, 


To 


a 


PIG, 


K  n 


Irick  your  Pig  juft  above  the  Breaft-bone,  run  your 
fe  to  the  Heart,  when  it  is  dead,  put  it  in  cold 
Water  for  a  few  Minutes,  then  rub  it  ov^with  a  little 
Rofin  beat  exceeding  fine,  or  its  own  Blood,  put  your 
Pig  into  a  Pail  of  fcaldino-  Water  half  a  Minute,  take 

5  m  ®  .  •«  /v^  t  ^  TP.  * 

it  out,  lay  it  on  a 


Table,  pull  off  the  H 
k  as  poffible,  if  it  does  not  come  clean  off,  put 


a 


hen  you  have  got 


ff 


fh 


of  the 
at  the 


Water,  then  in  two  or  three  cold  Waters,  left  any 
;  Rofin  fliould  remain  on  it:  takeoff  the  tour  Feet 


ke  a  Slit  down  the  Belly,  take 


all  the  Entrails,  put  the  Li 


Heart  and  Ligh 


the  Pettitoes,  wafti  the  Pig  well  in  cold  Wa 
exceeding  well  with  a  Cloth,  hang  it  up 


,  dry 
when 


you  roaft  it,  put  in  a  little  Ihred  Sage,  a  Tea  Spoonful 
of  Black  Pepper,  two  of  Salt,  and  a  Cruft  of  Brown 
Bread.  Spit  your  Pig,  and  few  it  up,  lay  it  down  to 

clear  Fire,  with  a  Pig  Plate  hung  in  the  Mid 


a 


brilk 


die  of  the  Fire  ;  when  your  rig  is  warm,  put  a  Lump 
of  Butter  in  a  Cloth,  rub  your  Pig  often  with  it  while 

it  is  roaftingj  a  large  one  will  take  an  Hour  and  Half 
When  your  Pig 


fine  Brown,  and  the  Steam  d 


h 


the  Fire,  take  a  clean  Cloth 
then  rub  it  well  with  a  little 

it,  then  take  a  fib; 


to 


r  Pig  quite 
:ter,  it  will 
Knife,  cut  off  the 


cold  Bu 


Head,  and  take  off  the  Collar,  then  take  oft  the  Ears 
and  Jaw-bone,  the  latter  to  be  Iplit  in  two,  and  when 
you  lay  your  Pig  on  the  Difli,  the  Jaws  are  to  be  pla-ced 
on  each  Side,  the  Ears,  on  each  Shoulder,  and  the  Col¬ 
lar  at  the  Shoulder,  and’ pour  in  your  Sauce,  and  ferve 
it  up=:  Garnifh  with  a  Cruft  of  Brown  Bread  gratered, 

‘To  make  Sauce  for  a  P  /  G. 

put  in  a  Tea  Cupful 
that  rims  out  of  the 


Chop  the  Brains  a 
White  Gravy,  with  the  Gravy 


Pig,  a  little  Bit  of  Anchovy,  mix  near  half  a  Pound  of 
Butter,  with  as  much  Flour  as  will  thicken  the  Gravy  „ 
a  Slice  of  Lemon,  a  Spoonful  of  White  Wine,  a 


Cap 

pou 


Liquor  and  S 
into  your  Di 


fliake 

fome 


ke  Cu 


*,  a  little 

Fire,  and 

* 

5,  boil 


nd  fend  them  in  a  Tea  Saucer,  with  a.  Gla-i's  of 


Currant  Jelly  in  the  Middle 

I!  4 


Another 


a 
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Another . 

/  Cut  all  the  Ou tildes  of  a  penny  Loaf,  then  cut  it 
into  very  thin  Slices,  put  it-into  a  Sauce  Pan  of  cold 
Water  wuh  an  Onion,  a  few  Pepper  Corns,  and  a 
little  oak,  boil  it  until  it  be  a  fine  Pulp,  then  beat  it 
well,  put  in  a  Quarter  of  a  Pound  of  Butter,  and  two 

Spoon  lulls  of  thick  Cream,  make  it  hot,  and  pour 

it  into  a  Bafon. 

*  •  « 

To  rorf  the  Hind-Quarter  of  a  PIG,  L  A  MB  Fajhion . 

When  Houie-Lamb  is  very  dear,  take  the  Hind- 
Quarter  of  a  large  Pig;  take  off  the  Skin  and  roaft  it, 
and  it  will  eat  like  Lamb  with  Mint  Sauce,  or  with 
ballad  or  Seville  Orange.  Half  an  Hour  will  do  it. 

To  hake  a  PIG. 

The  Pig  to  be  flowered  all  over  and  then  rubbed 
With  Butter,  buttering  the  Difli  you  lay  it  in  before  it 
is  put  into  the  Oven.  VV  hen  it  is  fufficiently  done, 
draw  it  to  the  Oven’s  Mouth,  and  rub  it  over  with  a 

•  ■  .  ,  ^  hen  fet  it  into  the  Oven  again  until 

U  is  dry,  when  you  are  to  lay  it  in  a  Difk,  and  cut  it 
up,  taking  a  little  Veal  Gravy,  but  fir  ft  pour  our  the 
rat  in  the  Difh  it  was  baked  in,  under  which  you  will 
find  fome  good  Gravy,  which  mud  be  added  to  the 
Veal  Gravy,  with  a  little  Butter  rolled  in  Flour;  boil 

Ve  d  t0Sether’  wi£h  the  Brains  and  the  Sage  in 

the  Belly  a»e  to  be  put  into  the  Difli.  Some  love  a  Pig 

brought  whole  to  Table,  in  which  Cafe  you  put 

what  Sauce  you  like  into  the  Difh  with  the  remainder 
in  a  Sauce-boat. 

To  melt  BUTTER.  , 

Jn  melting  of  Butter  you  muft  be  very  careful,  that 

your  Sauce-pan  is  well  tinned,  then  take  a  Spoonful  of 

Cold  Water,  a  little  Fiour,  cutting  your  Butter .^to 

Pieces:  Be  fure  to  keep  your  Hand  moving  one  Way, 

otherwife  the  Butter  will  turn  oily  ;  .when  the  Whole 

is  melted,  let  it  boil,  and  it  will  be  fmooth  and  fine. 

A  Silver  Sauce-pan  is  to  be  preferred  for  this  Pur- 
pofe, 

To  recover  Butter  when  it  is  turned  to  Oil. 

Put  a  Ladleful  of  ftrong  Broth  into  a  Pipkin,  break 
half  a  Pound  of  Butter  into  it;  when  you  have  drawn 

•  it 
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it  white,  put  your  oily  Butter  to  it,  pouring 


it  in 


leifurely,  and  dirnng  1  r  at 


the  fame  Time,  but  do 


hot  overcharge  your  other  Butter  with'  that  which  is 


oily. 


To  roajl  GEESE ,  TURK  IBS,  &c. 


When  you  roafl  a  Goofe,  Tuikey,  or  Fowls  of  a  ny 
Sort,  take  Care  to  fmge  them  with  a  Piece  of  white 
Paper,  and  bade  -th$m,  with  Butter:  dredge  them 

with  a  little  Flour,  and  when 
draw  to  the  Fire,  and  they  look  plump,  bade  them 

and  dredge  them  with  a'little  flour,  and  take 


dredge 

* 

the  Smoak  begins  to 


again 


g; 

them  up. 


$ 


auce 


For 


*  GOOSE. 


a 


Goofe,  make  a  little  good  Gravy,  which  put 


into  a  Bafon  by  itlelf,  and  Apple-Sauce  in  another. 

To  roaji  a  TURKEY. 

When  you  have  dieffed  your  Turkey  trufs  its  Head 
down  to  the  Legs,  then  for  the  Forcemeat,  take  the 
Crumbs  of  a  Penny  Loaf,  a  quarter  of  a  Pound  of  Beef 
Suet  fhred  fine,  a  little  Saufage -meat,  or  Veal  fcraped 
and  pounded  exceedingly  fine,  Nutmeg,  Pepper,  and' 
Salt  to  your  Palate;  mix  thefe  up  lightly  with  three 

duff  the  Craw  with  it,  lpit  it,  and  lay  it  down 
at  a  good  didance  from  the  Fire,  keep  it  clear  and 
brifk,  finge,  duft,  and  bade  it  feveral  times  with  But- 


to 

with  the 


ter  that  will  but  jud  run,  it  makes  the.  Froth  dronger 
and  the  Turkey  rife  better,  than  bading  it 
hot  out  of  the  Dripping  Pan;  when  it  is  enough  froth 
if,  ufe  the  fame  Gravy  you  had  for  boiled  Turkeys,  only 
.put  in  Browning  inftead  of  Cream:-  Garnifh  with  Le¬ 
mon  and  ferve  it  up  with  Pickles;  if  i.t  be  of  a  Middle 
.Size  it  will  require  one  Hour  and  a,,  quarter  roading. 

,  To  boil  a  TURKEY  nvitb  Cyder  Sauce. 

>•  Let  your  Turkey  have  ho  Meat  the  Day  before 
you  kill  it,  when  you  are  going  to  kill  it  give  it  it 
Spoonful- of  Allegar,  it  will  make  it  white  and  eat 

r  when  you  have  Liiled  .it  ha^g;  i^up.byythe 

or  five  Day  s  a  t .  ieadi  when  you  ha  ye 

take 


draw  it  at 
bone 


out  it 


...  L<-'£ 

~ r-y.‘ 


put  the 


e  Rump,  -if  fbja  can 
U  look  .much  better,,  cut 

of  the 


wi 

Ends 


B 


Thighs 


5 


into 

the 


t 


► 
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•  ^  » 

the  Body,  fkewer  them  down,  and  tie  them  with 


a 


cut  off  the  Head  and  Neck,  then 


penny  Loaf, '‘"chop  a  Score 


ihred 

Salt 


a  little  Lemo 

3  your  Palate, 


Peel 


'  ^ 

or  more  of  Oyfle 
Nutmeg,  Peppei 


grate,  a 
rs  fine, 
\  and 


with  a  quarter  of  a  Pound  of  Butter 


up  into  a  light  Forcemeat 


a  Spoonful  or 


two  of  Cream,  and  three  Eggs,  fluff  the  Craw  with  it, 
sqid  make  the  reft  into  Balls  and  boil  them,  few  up  the 
Turkey,  dredge  it  well  with  Flour,  put  it  into  a  Ket- 

cover  it,  and  fee  it  over  the  Fire, 
ins  to  rife  take  it  off,  put  on  your 
Cpver,  let  it  boil. very  (lowly  for  half  an  Hour,  then 


off  your  Kettle,  and  keep  it  clofe  covered,  if  it 


Be  of  a  Middle  Size 


hot  Wate 


(land  half  an  Hour  in  the 


the  Steam  being  kep 


will  flew  it 


enough,  rnake  it  rife, 'keep  the  Skin  whole,  tender,  and 

very  white  when  you  difh  it  up,  pour  over  it  a  little 

of  your  Oyfter  Sauce,  lay  your  Balls  round  it,  and 


lay  you 


ferve  it  with  the  reft  of  youi  Sauce  in  a  Boat;  Garnifh 

With  Lemon  and  Barberries.  '  '  - 

.  W-  B.  Obferve  to  let  on  your  Turkey  in  time,  that 


may,  (lew  as  above  ;  it 
boil  one  to  Perfection 


the  bed  Way  1  ever  found 
when  you  are  going  to  difli 


up,  let  it  over  the  Fire  to  make  it  quite  h 


To  make  Oyfier  Sauce  ft 


TURKEY'. 


As  you  open  your  Oyfters,  put  a  Pint  into  a  Bafon 

out  of  their  Liquor,  and  put  them  in  ano: 
ther  Bafon  :  when  the  Liquor  is  fettled,  pour  ’*■ 


off  in  to  a  Sauce  Pan 


th  a  liftie  Wh 


a 


l  ea  Spoonful  of  Lemon  Pickle,  thicken  it  with  FJour 
and  a  good  Lump  of  Butter,  boil  it' three  or  four- 
Minutes,  put  in  a  Spoonful,  of  good  thick  Cream,  put 


you 


•  1 


quite  hot,  but 


keep  fhaking  them  over  the  Fi 


■ 


S 


them  hard  and  look  dirivelied 


let  them  boil 


will 


To 


t  ; 


ahe  Sauce  far  a  TURKEY. 


r" 


Cut  the  Crufts  of  a  Penny  L( 
in  Slices,  put  if  into  cold  Water 


nd 


reft  in 


a 


«  * 


Salt,  an  On 


ar-  i 


quite 


•  *  ^  •  '  ‘  m%n 

tlf  a  few  Pepper 

till  the  Bread  is 


then  beat  it  well,  put  in  a  quarter  of 


-  \ 


i 


t- 


1  » 

!  i 


made  Plain  and 


Xf- 


l  i 


#  i 

Pound  of  Butter 


•  %% 

Spoonfuls  of  thick  Cream,  a 


pu 


Sauce  far  FOWLS 


T 


To  Fowls,  you  /hould  put  good  Gravy  in  the  Difh 
and  either  Bread  or  Egg  Sauce  in  a  Baton. 


Sauce  ft 


D  UCKS 


For  Ducks,, a  little  Gravy  in  the  DilK,  and  Onions 
in  a  Cup. 

Sauce  for  P  H  E  A  S  A  A IPS  and  PART  RIDGES 


Pheafanrs  and  Partridges  iliouid  have  Gravy 


the 


Difh,  and  Bread  Sauce  in  a  Sauce 


tv 


ice 


Sai 

$ 

Roaft  your  Larks 


ARKS 


Bread 
tome  Butter 


md  for  Sauce  have  Crumbs  of 

#  • 

fake  a  Sauce-Pan,  or  Stew-Pan  and 


wh 


melted,  have  a 


good  Piece 


of 


Crumb  of  Bread,  and  rub  it  in  a  clean  Cloth  to 


Crumbs,  th 


your 


Pa 


keep 


them  about  till  they  are  brown,  then  throw  them 
into  a  Sieve  to  drain,  and  lay  them  round  your  Larks. 


Sauce  f 


PEAL  CUTLETS 


Fry  your  Veal,  and  when  fried  take  it  out,  and;  put 
in  a  little  Water,  an  Anchovy,  a  lew  fweet  Herbs,  a 


little  O 


Nutmeg,  a 


Le 


Peel  Ihred 


and  a  little  Wine  ;  then  thicken  it  with  a  -Bit  of 


B 


rolled  in  flo 


and  pou 


if  over  the  Cut 


W 


Sauce*  <uoith  Mu  1 1  on -Gravy  and  Shalots. 

Take  your  Shniots,  pare  them,  cut  them  very 
put  them  in  a  Difh  with  Pepper  and  Salt,  and  Mutton 
Gravy,  or  Veal- Gravy  ;  you  may  ufe  this' Sauce  for 
Joints  of  Mutton, 


ijh  Fo 


two  or  three  Arrcho 
the  Bones,  cut  then 
pan  with  a  thin  Ciillis 
and  Salt;  you< 
you  like  it,  let’ it  be  hot 
this  Sauce  with  roa (led  Meat, 


•  r  r, 

'  *  < 

them  well,  takfc 

+*  fM  *  * 

t  them 
feafoned 


e  Vinegar 

ypu  may  uflb 


-  * 


^  \  \ 


l 


Pr. 


roaft  young  CH  IC  K E;HS\ 
When  you  kill  young  Chickens-, 

draw  them,  only  cut  off 


•*  * 


y  * 


trufs 

them 


\ 
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\ 


*  ^ 


/ 


/  ,  j  v 

them  and  put  them  down  to  a  sood  Fi 
and  bade  them  with  Butter 


linge,  duft, 

they  will  take  a  quarter 


Hour  roafting,  then  Froth  them  up,  lay  them 


r.  Difli 

■cr 


pou 


lerve  them  up  hot 


Bu 


and  Parfley  in  the  Difli,  and 


To 


7 


R  U FF§  and  REES 


* 

in  Lincolnfhi 


TiheIexF/rds  *never  met  WI‘th  hut 

*  b*ft  Yay  t0  feed  them  is  with  White  Bread  boiled 
Milk,  they  mult  have  feparate  Pots,  for  two  will  not 

of  one,  they  will  be  fat  in.  eight  or  ten  Days; 

you  kill  them,  flip  the  Skin  off  the  Head  and 

then  pluck  and  draw 


••  F 

when 

Neck 


them  :  wh 


th  the  Feathers 


vou 


Diftance  from  the  Frre 


ft-,  them,  put  them  at  a 
f  the  Fire  be  good,  they 


good 


tate  about  twelve  Mfbute.,  wh™ “h^r’e r&W 

thp  the  Skin  on  again  with  the  Feathers  on,  fend  them 


UP 


Gravy  under  them,  made  the  fame  as  for 


nr  r  v*  - icunc  us-ior  cue; 

Pheafant,  and  bread  Sauce  in  a  Boat,  or  crifp  Crumbs 
of  Bread  round,  the  Edge  of  the.  Difli.  F 


To 


fVOO  D COCKS 


SNIPES 


^uc^.  them,  but  do  not  draw  them,  put  them 


Pla 


Q  •  /j  I  - - 7  fUl  UIJ  cl 

Spit,  flour  them  well,  and  bafte  with  butter,  toaft 
few  Slices  of  a  Penny  Loaf,  put  them  on  a  clean 


* 

tr  -  < 


and 


.V  /✓ 


fet  it  under  the  Birds  while  they  roafting 


he  Fire  be  good,  they  will  take  about 


when 


Minutes 

■r  •  «  -  ,  ^raw  them  Jay  them  upon  the 

J  °a.?s  on  the -Difli,  pour  melted  Butter  Found  them 
and  lerve  them  up 


"*■ t  :  * 


To  ronft  IVILD  DOCKS 


teal 


**  .  «£  V  -T  '  *  '  . 

imall  Onion 


your  Ducks  are  ready  drefled,  put  in  them 


7  ‘ 


Wi 


Pepp 


Sal 


if  the  Fire  be  good,  they 


and  a  Spoonful  of  Red 


roaft 


in  twenty 


7\i|4  ,  ^  Ill  IWC 

Minutes-  make  Gravy  of  the  Necks  .and  Gizzards, 
spoonful  of  Red  Wine,  half  an  Anchovy,  a  Blade 


a 


two  of  Mace,  a  Slice  of 
Onion,  and 


End  of  a  Lemon, 

,  a  ,  ,  ...  Pepper,  boil  it  -  till  it  is 

wafted  to  half  a  Pint,  ft  rain  it  through  a  Hair  Sieve, 

put  in  a  Spoonful  of  Browning,  pour  it  on  your  Ducks, 
fZVQAh^m  ??  S1  rh .°nioh  Sauce>  in  a  Boat:  Garnifli 

^our  Difh?  with  Rafpings  of  Bread. 

To 


-  A 


v 


*  ^ 


4 


A  i 

il 


S' 


I-  -*>  »-  piain  and 


1  \ 


A 


made 
To 


t- 
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pigeons 


When  your  Pigeons  are  ready*  roll  a  good  Lump 
of  Butter  in  chopped  Parfley,  with  Pepper  and  Salt, 
put  it  in  your  Pigeons,  fpit,  dull,  and  bade  them^  if 
the  Fire  be. good,  they  will  be  roafted  in  twenty  Mi¬ 
nutes,  when  they  are  enpugh  lay  round  them  Bunches 
of  Afparagus,  with  Parfley  and  Butter  for  Sauce. 


*  ** 


•  / 


To  roajl  a  PIGEON \ 


I 


Let  fome  Parfley  be  AiFed  fine/  then  take  a  Piece 
of  Butter  as  big  as  a  Walnut,  a  little  Pepper  and  Salt 


Vi  wvv«  &  —  * 

tie  the  Neck  End  tight 


String  round  the  Leg 


nd  Rump,  and  fallen  the  other  End  to  the  Top  of 
the  Chimney-Piece 


Bafte  it 


Bu 


nd 


Gravy 


gh  lay  it  in  the  Difli,  t 
When  you  ufe  a  Spit,  tie  your  Pig 


and  whe 

i 

fwim  with 


both  End 


To  broil  PIGEONS 


When  you  broil  them,  do  them  in  the  fame  Man¬ 
ner,  and  take  care  your  Fire  is  very  clear,  and  fet  your 
Gridiron  high,  that  they  mayjnot  burn,  and  have’  a 
little  melted  Butter  in  a  Cup.  You  may  fplit  them, 
and  broil  them  with  a  little  Pepper  and  Salt ;  or  roaft 
them  ;  to  be  ferved  up  with  a  little  Parfley  and  Butter 


•V  V 


the  Difli 


To  roajl  LARKS 


Put  a  Dozen  of  Larks  on  a  Skewer,  tie  it  to  the  Sp 
both  Ends,  dredge  and  bafte  them 


them 


ft 


ten  Mi 


take  the  Crumb  of  a  Half- penny  Loaf, 
th  a  Piece  of  Butter  the  Size  of  a  Walnut,  put 


Tolling  Pan,  and  fhake 


ge 


Fi 


till 


they  are  a  light  Brown,  lay  them  between  your  Birds 
and  pour  over  them  a  little  melted  Butter. 


A  ' 


To 

*  A  < 


a  HARE 


m  * 


••  i  *  *  4  ”  .  M  09  ’  r  -  *  <**.  .  *  *  .  *  **  t  •  x  ' 

Take  your  Hare  whenit  is  cafed;  and  for  a  Pudding 


take 


a 


Of 


of  a  Pound  of  Suet,  and 


r  •  * 


much 

•  ’  '  •  •  V 


Crumbs  of  Bread,  a  little  Parfley  Aired  fine,  and  about 

^  1  *  -  ,  * .  s  ^  ~  *>■  •• 

as  much  Thyme  as  will  lie  on  a  Six-pence 


Aired  ;  an  Anchovy  cut  fmalj,  a  very.  1  it t le  Pe operand 


—  w 

Sal 

pee 


s,  and -a  little  Le 


fome  Nutmeg,  two 

Mix  all  this,  together,  and  pu.t  it  into  the  Hare 


Sew  up  the  Belly*  fpit  it,  and  lay  it  to  the  Fire,' which 

"  ”  •  T  ^  «’  x  *  .  *  *  V  ^  '•if'  *  -  a  X  1  "* .  &  /  ■  ■  «  ■ ...  t  :•  W  •  v'  v  -i '  **  ‘.v  v  *  Jft  i 


V- 


* 

*  ^A 


A 

*  \ 


% 

1 


«■ 


'  «  • 


r*..  r 
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/ 


mud  be  a  good 


and  well  tinned 


half  a  Pou 

•v 

it  all  the  w-l 


Art  of  Co  6  k  er  y 

Dripping-pan  rnuft  be  very 

s  of  Mil! t  and 


1  Y 


Put  two  Qu 

of  Bhtter  into  the  Pan 


is  r-< 


keep 


tter  and  Milk 
tdl  the  Whole  is  u fed,  and  your  .Hare Sufficiently  done  ; 

Obferve  that  the  Liver  is  -to  be  parboiled  and  ufed 


the  Pudding 


To 


Your  Pudding 
Crumb  of  a  Pen 
Beef  Marrow  or  Suet,  and 
Butter,  fined  the  Li 


ift  a  HARE. 

It  he  thus  prepared :  take  the 

arter  of -a  Pound  of 
uarter  of  a  Pound  of 


ny  Loaf,  a  qt 


Chovy 


Winter  S 


(being  parboiled)  a  Sp 
little  Lenion  Peek  on 


mix  them 


Chyan  Pepper,  half  a 

n  a  light  forcemeat. 


An- 


Nutmeg  grared 


a  Glafs 


of  Red  Wine,  and  two  Eggs,  put  this  into  the  Belly  of 

yoitr  Hare,  when  you  mult  few  it  up,  and  when  fei- 
to  the  r  ire,  put  a  Quart  of  good  jVJ 

_  J  •  .  •  I-*  ■  m  rn  -  m  m  -  _  O 


„  .  T  .  .  -  °  - -Ik  in  your  Drip¬ 

ping  Pan,  with  this  bade  your  Hare  until  it  is  reduced 


half 


Gill 


then  flour,  and  bade  it  well  with  B 


a 


if  it  be  a  large  o.;e,  it  will  req 


ft 


Hour  and 


*  • 


v  t 


Take 


Bu  tte 


Different  Sorts  of  Sauce  for  a  HARE. 
a  Pint  of  Cream  and  half  a  Pound  of  freffi 


\  S 


put  .  them  in  a  Sauce  pa 


nd  keep  the 


ft i r r in g  with  a  Spoon  until  all  the  Butter  is  melted,  and 

then  take  up  the  Hare,  and  pour  the 

Way  to  make  Sauce  for 


the  Sauce  thick 

%  4 

Sauce  into  the  Diili 


Hare,  is  {0  make  good  Gravy,  thickened  with 


of  Butter  rolled 


in  FloUr 


You  may  leave  the 


<  K 


if  you  do  not  like  it,  and  have  fome  Cti 

ily  warmed. in. a  Cup,  or  Red  Wine  and  SuE 

f*  Q  V  f  -ft  m  ■-  T^l  ^  .  A  1  .  V  «  ft  -m  f  ^  O 


boiled  to  a  Syrup :  Done  thus  :  Take  half  aTint  of 


W 


rtr 


iijuo  .  x  aicc.  nair  a  rint  of 

Quarter  of  a  Pound  of  Sugar,  and  Vet 


bur. 


flow  Fire  to  fimmer  for  about  a  Quarter  of 
You  may  do  half  the  Quantity  and  put 


A 


/ 


■**»* 


an 


to  your  Sauce-Boat  or  Bafon. 

To  'broil  STEAKS ,  and  to  make  them  tender  by  Vi 


*  1. 


V  w- 


negq,r 


•ir 


-  ** 


* 

.A 


very  dear  brifk  Fire  and  your  Grid- 
^tnd  as  foon  as  you  begin  have  ready 

a  Difh 


'*s 


t  . 


*  **  .  >- 


-  >  *  '  .  ^ 

of  the 


made  Plain  and  Eafy.  13 

*  ■  #  <  ^  .  *  1 

a  t)i&  kept  warm  on  a  Chafing-difh,  as  one  of  tKe 

greateft  Excellencies  is  to  fend  them  yp  hot.  Rump 
Steaks  are  to  be  preferred,  and  not  to  be  thicker  than 
half  an  Inch,  and  "before  they  are  laid  on  the  Gridiron, 
Pepper  and  Salt  are  to  be  ufed  according  to  Difcretion, 
as  are  Shalots  Or  Onions  cut  fine,  or  a  Piece  of  Butter 
to  be  laid  between  them';  obferve  your  Steaks  are  nojt 


be  turned  until  one  Side 


dOne*  and  in  a  little 


Time  after  they  are  turned,  you  will  find  a  Quan¬ 
tity  of  Gravy  collected,  which  mu  ft  be  preferved, 
and  as  foon  as  they  are  fuffidently  done,  ferve  them 


foon 


P 


th 


Coyer  to  keep  them  hot 


Vinegar  rubbed 


on  Steaks  fometime  before  they  are  dreffed,  adds  much 
to  their  Tendernefs,  and  makes  them  eat  very  fhort. 

To  broil  PORKSTEA KS. 

N  •  1 

N  Let  the  Skin  of  a  Loin  of  Pork  be  taken  off,  then 
cut  into  very  thin  Steaks  to  be  well  beaten  with  a 
"RoJIing-pin,  and  feafoned  with  Salt  on  one  Side,  then 
to  be  laid  on  the  Gridiron  when  you  feafon  the  other. 


0  be  laid  on  the  Gridiron  when  you  feafon  the 
hey  are  to  be  often  turned,  and  are  to  be  ferv 


wi 


y  are  to  be  often  turned,  and  are  to  be  ferved  up 
h  flrong  Qravy,  having  ready  drawn  Butter  and 

iftard.  They  are  to  be  ferved  up  with  the  fame 

e  that  is  directed  for  Beef- (leaks. 

Di'redioris  concerning  the  Sauce  for  S  T  E  A  KS. 


If  you  love  Pickles  or  Horle-radilli 
ferve  them  up  on  final  I  Plates. 


wi 


Steaks 


To  broil.  MUTTON  STEAKS 


Cut 

Gridir 


your.  Steaks  half  an  Inch 


k,  when  your 


hot,  rub  it  with  frefh  Suet,  lay  on  your 


d 


keep  turning  ( he m  as  quick  as  poffible 


not  rake 


*  A  «“ 

you 


Steaks 


•/  great  -Care  the  Fat  that  drops  from  the 
fmoak  tfiem  ;  When  theyare  enough,. put 


them  into  a  hot  Difli,  rub"  them  well 


✓  «  V 


w 


Bu 


dice 


thin 


Spoonful  of  Water 


pour  it  oh  them  with  a  Spoonful  of  MulKroom  Catch  up 

and  Salt,  ferve  them  .up  hot.  '* 


i. 


A  - 


To  boil  a  H  A  M. 


-T 


«  -  4 


"i 


yob  boil  a 


r  i 


d  Wafer 


it 


let  it  be  about  three 


A 


a 


1.1 


four  Hours 


* 


e  it. 

f:  *'  i-  >  V  - 

»  ft  A  V 


*•  v  4 


ing  it  well  (kimmetf  alf  the  Time 


*  * 


V 


*■ 


\ 


a  y* 


* 


V* 


r  / 
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i  ♦ 


%  * 


x 


A4  4 


4  ~ 


j  > 


r 

V 


then,  if 


«  * 


is  a 


fin 


boil  it,  after  the’  W 


one, 


larg 

Tin 


Ham,  two  Hou 


it  has  bee 


\ 

Hour  and  a  Half  will 

%  9  * 

ns  to  boil ;  and  if  a 
For  you  are  to  confider  the 


beg 


heating,  in  the  Water, .will  foften 


Ham,  and  make  it  be  done  the  fooner 


I  < 


-  * 


.  A 


*  4 


To  boil  aTO  N  G  U  E 

i  .  |r  M  ^  l  L.' +  '  J  .  ~  ^  U  *  .... 

A  Tongue,  if /fait  and  dryed  is  to  be  put  into  cold 

<■  '  j  %  *f  a  -  t  ^  *  "v  t  »  ■  ,  -  J, 

ght,~  and  then  to  be  put  down  in  cold 

f  frefli  out  of  the 


over 


Wa  t  e 

>  • 

j*  * 

Water  to  boil  for  three  Hou 


Pickle 

boils. 


•  ^ 


Hours,  and  tobeput  in  when  the  Water 


To  boil  pickled  P  O  R  K. 


Be  fu re  you  pu t  i t  in  when  the  Water  boil 


If 


a 


•  **• 


Hour  w  ill  bo 


4  \ 


Hou 


nd 


a 


half 


or  two  Hou 


f  a  very  large 


If 


.boil  pickled  Pork  too  long  it  will  go  to  a-Jelly 


you 


T o  boil  F  O  IV  LS  and  HOUSE-LAMB 


i  1 


>  '  > 


Fowls  and  He 


Lamb,  boil  by  t hem fe Ives,-  and 


plenty  of;  Water,-  and  if  any  Scum  .riles  be  careful 


ke  it  off 


1  hey  will  be  both  fweetef  and  wh 


jthan.  if  boiled  in  a  Cloth 
done  in  fifteen  Minutes,  a  large  one  in  twenty 


Chicken  will  be 

-  ♦  ^  .  -*  J 

a  <rood 


Fo 


in 


half 


an  Hou 


Hour,  and  a  lar< 

'  ■  ~  “  n ' '  '  ■  * 

cauce  jor 

Take  a  little  Wa 


Turkey  or  Go 


Turkey  in  an  hour  and  a  half. 
boiled  TV R  KE  r. 

•  •  '  •  .  ■  A  \  *  *■  •  \  •  •  .  »  /  ••  .  ‘ 

Mutton -Gravy,  .a  blade  of 


Mace,  an  Onion,  a  little  Thyme,  the  fariie  of  Le 


peel 


them  through  a  Sie 
them*  frying  a  few 


Garriilh  with  ft  iced  Lemon 


Anchovy;  .boil  all  thele  together,,  ft 


fo m e  Butter  and  add 
to  be  laid'  in  the  Difh 


i  I 


»  V 


*  VA 


I 


Sauce  for  a  ’boiled 


or  a 


ons  or 


GO  O 
«  ;  . .  .  . 


"!Y 

>  J-  .r  - 


?  -• 


iiiuft  be 


ftewed  in  Butter  for  five  M 


boiled  On! 


it:-': 

» j  "*i 


1' 0  r-.aj7  a  II  All  Ar  C  II  of  V  E  XI S  ON 


w 


t  * 


When  you  have’  fpitted -youi^Venffon,  lay 
large  Sheet,  of  Paper  butterc^/then  lay  over 
fer  a  thin  Pafte.  of  Tlour  apd  Wa.ter, .which 


Pa 


’  “ 

»  >*-  l 


r”  ' 


* .;  t 

.•  t-  i  i 

«  -  •» 


f 


th  another 


!  *  /*  *  *  "  *  1 

er  lecured 


*> 


keep  the  Pafte  from  failing  off;,  a  large  Hau.Vc 

•  •«*--  "  1  >.  •  •/,*•  1  •  -  •  «'  ,'i .  J  .  •>  0Lli  nm  •  ' 

roalung,  at  the  end  of 


are 


'  --  1  made  Plain  and  Eafy • 

J  ■  '  ‘  -  ’  -••••' 

are  to  take  off  the  Paper  and  Paite,  duftit  well 

Flour,  and  bafte  it  with  Butter  j  when  lt  ls  a 


*  u 


>  /  * 


\  < 


light 


’i. 


Brown  difli  it 


f** 

P 


with  Brown  Gravy  in  your  Diili 


or 


Boat 


Currant  Jelly  Sauce,  Tending  up  fome  in  a 

*  '  *4 

f  •  w  *  * 

*  % 

►  ✓  <•  *M 

4  .  ’  »  / 

Different  Sorts  of  Sauce  for  PEN  ISON. 
ft.  Curran t- Jelly  warmed  i  2d.  Half  a  Pint  of  red 


Wine,  with  a  Quarter  of  a  Pound  of  Sug 
ed  over  a  clear  Fire  for  five  or  fix  Mi 


fimitie  r  - 

3d.  Half 


Pint  of  Vinegar,  and  a  Quarter  of  a  Pound  of  Su 


gar. 


fimmered  till  it  is  a  Syrups  4th 


Boil  Claret 


hole  Mace,  and  Sugar  up  thick 
To'roa/l  MUTT  ON  PE  NISO  N-Fajh 


\ 


Take  a  hind  Qu 


of  fat-Mutton,  and  cut  the 


Leg  like  a  Haunch  j  lay  it  in  a  Pan  with  the  Back-fide 
of  Tt  down,  pour  a  Bottle  of  red  Wine  over  it  and  Jet. 
it'  Lie  twenty-four  Hours,  then  fpit  it,  and  bafte  it  with, 
the  fame  Liquor  and  Butter  all  the  Time  it  is  roafting 


good  quick  Fire,  an  Hour  and  a  Half  will  do 


Have  fome  good 


Cu  p,  and  Tweet  Sauce 

1  v«  v  .  *  ....  ft 


in 


"A  good  fat 


of  Mutton  eats 


*  ^ 


^ « .•  \ 


s 


^  ;  ♦ 


a 


done  this  way 

To  keep  V  EN  IS  ON  or  H  ARE  fweet 

1  them  when  tainted. 

,  .  K  .  v  %  ’ 

"  If  your  Vefiifon  be  very  fweet,  only  dry 
Cloth,  and  hang  it  where  the  Air  comes.  If  yop  would, 
keep  it  any  Time,  dry  it  very  well  with  clean  Cloths. 

rubbing  rf  all  over  with  beaten  Ginger,  to  be 
an  airy  Place,  when  it  will  keep  a  good  while 
is  tainted  or  mufty,  take  fome  Water  juft  warm,  and 
wafli  it  well  i  then1  take  freflh  Milk  and  W 


warm,  and  wafh  it  again  ;  then  dry  it  in  clean  Cloths 

very  well,  and  rub  it  all;  over  with  beaten  Ginger,  ^nd 


it  in  an  airy 


Place.  When  you 


need  only  wipe  it  with  a  clean  Clotff  and  paper 


it,  you 


,  as 

u 


dire£ied.  Never  do  any  thing  elfe  to  Venifon 


either  to  recover  or  preferv 

manage  in  the  fame  Way 


A  i  Hare  you  may 


*  A 


-  V 


To 


rf  a  TONGUE 


U  D  DE  R 


Parboil  it  firft,  then  roaft 

.  ,  -  .  J  -  —  * 

Cloves  in  it  5  Bafte  it  with  Butter 


T'- 


eight  or  ten 

up. 

dth 


rr 


■v 


*  'i 


be 


;  A. 


- 


. 

f 


The  New  Art  of  Co 


with  Gravy,  and  iweet  Sauce 

,  done  this  Way 


^  % 

An  Udder  eats  very 


Do  n  o  t 
Side  to  Side 


diem  with  a  little  Flou 

J  •/  V  “ 

at  a  very  quick  clear  Fire 


To  Roaft  RAJS  B  ITS.  ' 

^  them  Back  to  Back,  but  fkewer  them 
Bade  them  with  good  Butter,  and  dredge 

'EM  .  _  *  T.  T  i  •  t> 


Mi 


Halt’  an  Hou 

and  it  they  are  very 


of  Parfley,  and  boil  the. 
fiiie.  Melt  fome  good  Bu. 
and  Parfley  into  the  Butter 


Take  the  Liver,  with  a  little  Bunch 


then 


be  chopped  very 

«  m  m  \  _  • 


nd  put  halt 


Li 


put  into  the  Di/h 


■  •  n  •  ,  -  ?  -  r  AXUli, 

and  garni  ft l  with  the  other  Half.  Let  your  Rabbits  be 
done  of  a  fine  light  brown. 

To  roaft  a  RABBIT  HAR  E-FaftAon. 

7a:r.  a  Kabblt  with  Bacon  j  roaft  it  as  you  doa  Hare, 

very  well :  to  be  ferved  up  with  Gravy 
if  not  larded,  white  Sauce. 

__  T  HE  ASA  NT  by  &c.  may  be  lorded'. 

Turk^’  orfh«fant,  or  any  Thing 


you 


:s  it. 


in  a 


To  roaft  a  FOWL,  P  HE  AS  AN  T-Fa% 

It  you  fliould  have  but  one  Pheafan 


and  want  two 


*  fity/  *  -  ‘  .  •"  '  j  »muu  i  vv-u 

nn,  take  a  large  fulL-gcown  Fowl,  keep  the  Head 
pn  and  trufs  it  juft  as  you  do  a  Pheafant;  lard  it  with 
Bacon,  but  do  not  lard  the  Pheafant 

is  not  very  difcoveraole. 

Directions  for  roaft  ing  the  following  and  the  Time 

he  allowed  for  doing  them. 

hous'e-lamb. 

If  a  large  Fore  Quarter,'  an  J  Hou  rand  a  Half:  if 


fmali  one,  an  Hou 


The  Out -fide  niuft  be  papered 


ba^ed^ith  good  Butter,  and  you,  niuft  have 


Fi¬ 


ll 


of  an  Hour 


a  Legr  about  three  Qii 
a  Neck,  Breaft,  or  Shoulder,  thi 


a 


very 


if  very 


half  an  Hou 


Qu 


of 


Si  . 
'*  .  ■ 
{ 


If  juft  killed 


A  PIG 


r 

do 


*  ju(t  Kiuea,  an  Hour*  it  killed  t ht 
Hour  and  a  Quarter  j  if  a  very  large 


if  killed  the  Day  before 

—  *  -  '  jx' 


and  a  half 

•  *♦'  v 

r 

-s  drop 

you  mu  ft  rub  it 


_  ,  .  ,  Hour 

But  the  beft  Way  to  judge  is  when  the 
and  the  Skin  is  grown  very  hard  5  then 


th 


a  coarfe  Cloth,  with  a  good 


\ 


piece 


;  > 

’! 


tfe  Plain  and  Eafy 


I© 


/ 


.r  ♦ 


/  : 

piece  of  Butter  rolled  in 

and  of  a  fine  light  brown 


the  Crackling 


* 


A  WARE 


f  * 

You  mu  ft  have  a  quick  Fi 


If  it  be  a. final]  Hare 


out  three  Pints  of  Milk  and  half  a  Pound  of  fjrefhBut- 
^  "  *  •  •  1  L~  — —  clean 


the  Dripping-pan,  which  mult .  be 


ry 


if 


a 


large  one,  two  Quarts  of 

You  mu  ft 

ie  it  is  roaft- 

/ 

and  when  the  Hare  has  fo.aked  up  all  the  Butter 


and  in  good.  Order 

Milk  and  half  a  Pound  of  frefh  Butter 
bafte  your  Hare  well  with  this  all  the  1 

i  J  —  —  •  I  t 

ing 


a 


nd  Milk  it  will  be  enough 

A  TURRET  oi 


GOOSE 


13 


A  middling  Turkey  will  take  an  hour ;  a  very  la 

one,  an  Hour  and  a, Quarter  ;  a  fmall  one  three  Qu 

ters  of  an  Hour.  You  muft  paper  the  Bread  t ill  ii 
near  done,  then  take  the  Paper  off  and  froth  it  up 

/  ^  *.  j  •  y  •  ^  * 

Your  Fire  muft  be  very  good. 

FOWLS  and  TAME  J>UCKS . 


A  large  Fowl,1  three  Quarters  of  an  Hour;  a  mid-' 
dllng  one,  half  an  Hour;  very  Imall  Chickens*  twenty 
Minutes.  Your  Fire  muft  be  very  quick. and  clear  wheu 
you  lay  them  down. 

WILD  DUCKS. 

Ten  Minutes  at  a  very  quick  Fire  will  do  them  $ 
but  if  you  love  them  well  done,  a  Quarter  of  an 


T 


\  * 


Hour 


/ 


TEAL,  IV I  GEO  N,  &c 


Obferve  the  fame  Rule. 

WOODCOCKS,  -SNIPES,  and  PARTRIDGES 

.*«  #  /  '  #  ;  .  •  A 

viil  take  Twenty.  Minutes. 

PIGEONS  and  LARKS. 


\  i 


Pigeons  will  take  fifteen  Minutes,  and  harks  ten  MU. 


nutes. 


v 


X 


To  keep  M  E  A  T  bat„  when  under  the  necejjity  op 


Difh 

with  a 


being  kept  a  ntihile 


Pan  of  boiling  Water 
Cover  fo  as  not  to 


;  cover 
touch  the 


Meat,  and  throw  a-  Cloth  over  all.  Thus  you  may 
keep  your  Meat  hot  a  long  Time,  -and  it  is  better  than 
over-roafting  and  fuoilinu  the  Meat.  The  Steam  of 
the  Water-  keep 
the 


Meat  hot,  without  drawing 


whereas  if  you  fet  a'  Diili  of  Meat  any 


_  \ 


\ 


T  i  m  e 


•  -  v> : 


^  A 


^  -  w 

%  ♦ 

The  New  Art  of  >Cookery 

*  *  •  *  •  *  \  • 

a  Chafing-Dift  of  Coals,  it  wifi  dry  up 
Gravy  and  fpoil  the  Meat.  7  ^ 

fo  preferjye  M  E  A  T  without  Salt . 

Wet  a  Napkin  m  White-wine  Vinegar,  wrincr  it 
it,  and  wrap  the  Meat  in  it.  It  will  keep  it  a  Fou¬ 
ght,  or  longer,  ,n  hot  Weather.  '  ' 

To  are/s  GAB  B  AG  E  S..  &c 


,  frabbaSe>  and.  all  forts  of  young  Sp 

boiled  in  a  great  deal  of 


iv 


tender 


fall  to  the  Bottom 


When  the  Stalks 


ft  be 


ey 


then 
Always 


take  them  off  before  they  iofe  their  Col.,,,,.  rlt 
throw  Salt  into  your  Water  before  you  put  your  G.ccns 

in.  ^Young  Sprouts  you  fend  to  the  Table  juft  as  they 

are,  but. Cabbage  ts  belt  chopped  and  pur  into  a  Sauce¬ 
pan  vyith  a  good  Piece  of  Butter,  ftirring  it  for  about 

fed  ft  to"  Table!"  t,U  ^  h  ‘“e,ted»  and  then 

‘  v  *  *  * 

To  boil  CAB  B  AG  E 


Take  off  the  Outfide  Leaves,  and  cut  it' into  Qu 

S.  plCrC  1  **  J  n  '  _  I  :  i'  m  •  •  • 


,m'w  * 


-  *  r  -“  “  and  waili  it  clean,  boil  it  in  a 

uantity  of  Watpr,  with  Plenty  of  Balt;  when 


a 


tender  and  of  a  fine  light  G 

drain,  but  do  not  iqueeze  it 

the  Flay 

chop  it  with  cold 


ir  is 


lay  it  on  a  Sieve 

you  do,  it  will  take  off 


ter, 


have  ready  fome  very  rich  melted  Bu 

\  %  * 

Greens  mult  be 


boiled  the  fame  Way,  and  both  made  to  boil  With  great 
quicknefs  in  order  to  preferve  their  Colour.  ! 

To  drefs  CARROTS. 

Let  them  be  fcraped  very  clean,  and  when  they  are 
en  ough  rubthem  with  a  clean  Cloth,  then  (lice  them 

Plate,  and  pour  fome  melted  Butter  over  them 


lialf 


an  Hour 


>? 


If  ^.lhey  are  young  fpring  Carrots 

boil  ;  if  large  an 
rrots  will  take  two  Hou 
To  drefs  T  U  R  N  I  P  d 


'1 


Sandwich  Ca 


take 
but  old 


•  #• 


I  * 


%2e' 


l 


Th 


»  I 


eat  befi;  boiled  in  W 


nd 


'  .  : -  ***  »  “'iu  vvnen 

through  take  them  up,  to  be  chopped  fmooth  add 


hen  fo ft 


the  Stew-pan 


your  Palate,  with  a  little  Cream 


be  toiled  up, with  Butter  and  Salt 


w  t  — 


be 


ed  up 


/ 


k  VfT 


A1/'  {*1* 


f  i 


V.: 


V1 


- 


*  V 


i  • .* 


!r 


♦  ' 


1  - 

L.  I 


Plairi  and  Eajy. 


r 


*■  4r 
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To  ffe  w  .  S  P  IN  A  C  H. 

r  W  .  -  i  a  •  *  x  :  ■  ■  »  «  _ 


.A 


Wafli  your  Spinach1  well  in  feverai  Waters,  put 

Colander,  have  ready  a  large  Pan  of 

ith  a  Handful' of  Salt, 


it  m. 


nutes, 


.  4 


take  off  the 


1  -  : 


ear 


boil  it  wo  Mi 
Tafte. 


put  if  into  a  Sieve,  fq 


<  .  '  “  -- 


of  Butter  into 


<•  4 


until 

* 

Butte 


turning 


put  a  quarter 
Pan,  put 


*  •  «  t  * 


with  a 


»  « 


dry,  pour  round  it  very  rich  melted 

exceeding  well  and  have  quite  a 
different  Tail  e  from  the  common  Way  of  drefting  it.  : 

,  To  boil  Green  PE  AS. 

Shell  your  Peas  juft  before  you  want  them,  put  them 
down  in  plenty  of  boiling  Water,  with  fome  Salt, 
when  they  begin  to  dent  or  fink  they  are  none,  and 


in  order  to. drain  the 
a  Sieve  or  Colander 


Water;from  them,  put 


t  h  e  y 


ft  be 


ved  up  hot 


with  melted  Butter  in  your  Sauce-boat,  garni fhing  with 
boiled  Parfley  chopped;  but  fhould  you  chufe  your 
Butter  in  the  Peafe,  do  not  put  it  in  while  they  are  ve¬ 
ry  hot,  you  are  to  ftir  them  brilldy  as  when 
Butter  j  they  are  not  to  be  let  on  the  Fire; 

Butter  would  become  Oily. 


nng 


O 


c  * 


l 


4  * 


To  boil' PARS  NIPS 


4+ 


Wafli  y 


Parfnip 


* 


very 


well 


boil  them  ’till 


foft 


take  off  the  Skin,  beat  them  in  a! 


B 


a  li :  t le  S 


d 


P.u 


to  them  fome  Cream 


- *  .  ■  P-  -V  s  - ^ 

Lump  of  Butter,  put  them  in  a  Toiling  Pa 


them  boil  ’till  they 


like  a  light  Cuftard  Pud 


ding,  put  them  on  a  Plate,  and  fend  them  to  the  Table’ 

o’,  r  ’  ,  if!  —  '  .  •  “1  •  .  .  .  v  •  -  •  -  - 


hot 


;?  .  *.  £ 


4 


•-  ^  / 


>  — 


- 


•* 


*  •  •*. 


f  - 


To  *i/>  33  ROC  O  LI, 

Branches  off  till  yob 


one,  then  with  a  Knife  peel  off  . all  the  hard 

'  •  “  ■  *  -  *■  *  •  .  •*  ~  •  •  „ ,  * 


*1K  m 


Skin  which 

•  *  **  -v  V  %  *  1 

:  ..  *  •* 

9  ^  m  \  ”  v, 

throw 


*  •  ^ 


fome  Salt 


the-  Stalks  and  little  Branches, 
Water.  Hiavefa,  Stew-pan  of 
in  it:  When  it  boils  put  in  the 


Brocoli,  and  when  the, Stalks. are  tender y'it  is  enough 

.  9 '  •  •.  -  r/'  i  •  •  _  i  ,  t*  .  •••-*’  O 


fend 


Table  with  Butter  in  a 


f  w  ?u.  a  i4ui  v  p*  iim 

French  eat  Oil  and  Vinegar  .wi th 

fc  *-  ■  -  rni  s  ;  -I  #  ‘  »  ii  ,i  *  «r  >-.*  v.  c_-  *■  .  *•.  » 


•v^ 


f.  •  A 


dt  m  m£ 


V'V 


'A.  vA  ^  4*  ”  ^  ^  ^ 

^  >5  Cr  * 


*  ■'  V 


To 


r 


* 


22 
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% 
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The  New  Art  of  Co  ok 

•  %  ■ 

To  dr  e/s  P  O  TA  T  O  ES 


You  mud  boil  them 


Water  as  you  cai 
Cover  the  Sauce 


V 


Without  burning  the  Sauce-pan 

’  e,.  and  whemthe  Skin  begins  to  crack  they 
are  enough  Drain  a  '  ”T 

covered  for  a  Minute 


ftand 


the  Water  out,  and  let  them 

i  .  .  .  r- — — - - ®  then  peel  them, 

lay  them  .in  your  Plate,  and  pour  fome  melted  Butter 

r  them.  The  be  ft  Way  to  do  them  is,  when  they 

peeled  to  lay  them  on  a  Gridiron  till  thev  are  of  a 


fine  brown,  and  fend  them  to  Table 


Another  Way 


Dripping 


put  them  into  a  Sauce-pan  with  fome  good  Beef 


them  cjofe,  and  fliake  the  Sauce-pan 


often  for  fear  of  burning  at  the  Bottom 


When  they 


of  a  fine  brown  and  crifp,  take  them  up  in  a  Plate 


then  put  them 


put  the  Butter  in  a  Cup 


another  to  avoid  the  Fat*  and 


To  drefs  CAULIFLOWERS 


Take  your  Flowers 


r  • 

off  all  the  Green  Part,  and 


then  cut  theFlowers  into  four,  and  lay  them  in  Water 


an  Hour 


when 


your  Water  boils 


pu 


in  the 


Cauliflowers,  and  be  fiure  to  fkim  the  Sauce-pan  well 


When  the  Stalks  are  tender  take  them  carefully  up, 
and  put  them  into  a  Colander  to  drain  •  and  ferve 

them  up  with  melted  Butter. 

To  drefs  KI  D  NE  T  B  E  A  N  S. 

Firft  firing  them,  then  cut  them  into  two,  and-af- 
terwards  acrofs :  But  if  you  would  do  them  nice,  cur, 
the  Bean  into  Four,  and  then  acrofs  which 


Pieces;  lay  them  in  Water  and  Saff 
Pan  boils  put  in  fome  Salt  and  the  Bea 


'  r 


is  eight 

and  vvhen  your 

ns:  When  they 
are  tender  they  are  enough  ;  they  will  be  foon  done. 

Take  care  they  don’t  lofe  their  fine  Green  by  overboil- 

Lay  them  in, a  Plate,  and  have  Butter  in  a  Cud. 

T  7  .  r  /a  n  rr*  ?  r  r  ^  w  ^  r 


mg 


T ■>  drefs  ART  1C  HOKE  S 


4  *-• 


Wring  off  the  Stalks 


the  String 


drawn 


by  this  Method  many  of 
put  them  into  the  Water 


cold  with  the  Tops  downwards,  that  all  the  Duft  and 


Sand  may  boil 


and  an  half  will  do  them 


When  the  Water  boils,  an  Hour 


*  i 


To  drefs  AS  PAR 


Scrape  all  the  Stalks  very  carefully 


they 


V,v 


white  ;  cutting  off  as  much  as  is  heceffary,  then  throw 


them 


«■  * 


\  i 


•<v~ 


yttrt  ade 


the 


►  * 

and  vthen  well  walked,  fet-fhem  bp 


tied  in  final!  Bundies 


be  putdown  in  boijmg  Wa- 


which  is  to  be  kept  to  a  <pi ic k  boil*  and  when  they 
a  little  tender. let  the m  be  taken  up:  If  you  boil 

Gut 


> 


feel 

them  toofimUGh  you  lofe  both  Colour  and  Tafte 


the  round  of  a  fmall  Loaf  about  half  an  Inch  thick, 
toaft  it  brown  on; both  tides,  dip  it  in  the  Afparagus 

Butter 


Liq 


r- 

the 


and  lay 


your  Dilh:  Pour 
then  lay.  your  Afparagus  on  the  Toaft 


round  the  Diih  with  the  white  Ends  outward 


Oo 


pour  your  Butter 


the 


aragus 


M 

e 


up  in  a  Bafon  and  fend  it  to  Table 

To  toil  IVirJfor  B  E  A  N  S, 
in  a  good- Quantity  of  Salt  and  Watefi, 
boil  and  chop  feme  Parfley,  put  it  in  good  melted  But¬ 
ter;  ferve  them  up  with  Bacon  in  the  Middle  if  you 


Boil  them 


The  Ski 

0 

rtainly  oi 


To  drefs  Skirrets.  ' 

t,  tho’  it  is  none  of  the  large  ft,  yetis 
of  the  beft  Produ&s  of  the  Garden,  if 


it  be  rightly  drefled ;  the  way  of  doing  which,  is-,  to 
wadi  the  Roots  very  well*  and  boil  them  till  they  are 
tender,  which  need  not  be  very  long  Then  the  fkin 
of  the  Roo  ts  mu  ft  be  taken  off,  and  a  lauce  of  melt¬ 
ed  Butter  and  fweet  Wine  poured  over  them:  In  this 
Manner  they  are  ferved  at  the  Table,  and  eaten  with 

the  Juice  of  Orange,  and  Jo  me  like  wife  ufe  .fu  gar  with 
the 


m;  but  the  Root  is  vety  fweet  of  itfelf. 


Some 


the  Root  is  boiled,  and  the  Ikin  taken 


•  / 

off,  fry  them,  and  ufe  the  fauee  as  above  :  fo  likewife 
the  Roots  of  Salfify  ,and  Scorzonera  are  to  be  prepar¬ 
ed  for  the  Table.  .. 

To  drefs  BEANS  <md  BACON \ 

'  When  you  drefs  Beans  and  Bacon*,  boil  the  Bacon  by 
itfelf  and  the  Beans  by;  them  (elves,  otherwife  the  Ba~ 

would  fpoil  the  colour  of  the  Beans 
fome  Salt  into  the  Water, and 

When  the  Beans  are?  enough  (which  you  will 


nice 


know  by  their -'being  tender) 


into 


Take  up  the  Bacon  and  Ikin  it  ;  throw 


ings  of  Bread 


and  if  you 

-  —  ""  "*  -  ^  ifi  <  ..  _  i 

have 


*  «' 


^  ft  > 


f 


**  <  X  .  ■ 

'The. New  Ak*t  of  Cooker 

.  j*  %  ♦ 

1  "  -  \  4  J  .  * 

have  ;an  Iron  make  it  red-hot  and  hold 
brown  the  Top  of -the  Bacon.  If  you  have 


to 


fee  it  before  the  Fire  to  brown 
Difh,  and  the  Bacon 


Lay  the  Beans  in  the 
the  Middle  over  them,  and 
fend  them  to  Table  with  Butter  in  a  Bafon, 
with  Parfly. 

Some  general  Directions  in  regard  to  boiling  of  Garden 


f  .  r 


-i. 


Thin 


gs 


Moft  people  fpoil  Garden  Things  by  over-boiling 


them:  All  things  that 


Green  ihould  have 


Crifpnefs, .  for  if  they  are  over-boiled  they  have  neither 
Sweetnefs  or  Beauty. 

When  you  boil  any  Garden  Things,  you  muft  be 
the  Water  boils,  when  you  put  in  your  Peas 


fu 


Greens,  French  Beans,  or  Afparao-us 


they 


make  it  boil  tuft  again  ;  you  muft  not  cover  them, 
but  watch  them,  and  be  allured  they  are  enough,  when 
they  begin  to  link  to  the  Bottom,  provided  they,  have 
boiled  all  the  Time:  ^ake  them  out  as  fo'on  as  they 
link,  or  they  will  immediately  change  Colour  ;  but  if 


you  find  that  you 


immediately  lend  up 


the  Pot  to  warm,  they  will  not  be 


\  * 


Dinner,  put  the  Greens  in  a  Colander,  ihaking 
Sait  on  them,  then  give  them  a.fudden  Dip  in  a  Pan 

of  cold  Water,  this  will  fix  their  Colour,  fo  that  when 
you  put  them  into 
the  leaft  injured. 

l  Notwithftanding  the  Directions  in.  regard  to  dref- 
ling  or  boiling  Potatoes,  it  may  be  neceftary  to  add, 
that  as  there  are  fome  if  boiled  too  quickly  will  burft 
before  they  are  .near  done,  thefe  are  to  have  plenty  of 

Water,  and  to  be -very  gradually  heated,  and  in  order 


foon 


cold 


to  prevent  their  comirig  to  a  Boil 
Water  be  added  as  often  as  may  be  necelfary,  and  as 
foiiie  Seafons  are  unfavourable  to  this  root  by  render¬ 
ing  them  very  wet,  the  way  to  remedy  the  Evil  is  to 
put  them  down  in  an  Iron-pot  without  any  Water,  and 

the  Lid  well  fecu red  to  keep  in  the  Heat ;  ob- 
before  you  put  in  the  Potatoes,  to  lay 

in  the  Pot,  which  is  fometirhes  to  be  taken 


\ 


the  Fire  in  order  to  ftir  the  Potatoes,  fhif ting _ 

from  the  Bottom  to  the  Top,  that  they  may  be  equal 


* 


i y 


frr. 


% 

made  Plain  and  Eafy 

I  ^  * 
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m 

.i  i  -  "  I  . 

1  y  done.  The  fiiiall  fort  anfwers.  bell  in  this  way,  be¬ 
fore  yoa  -ferve  them  •  up,-  fhake  fome  Salt  through 


-t  h  e'm . 


To  Road  DUCKS 


When  you  have  killed  2nd  drawn  your  Ducks,  flired 


Onion,  and 


few  Sage  Lea 


put  them 


your  Ducks  with  Pepper  and  Salr,fpjt,  finge,  and  duft 

them  with  Flour,"  bafte  them  with  Butter ;  if  your 

Fire  be  very  hot  they  will  be  roafted  in  twenty  Mi- 


the  quicker  they 


are  roafted  the  better  they 


eat;  juft  before  you  draw  them,  duft  them  with  FIou 
and  bafte  them  with  Butter,  put  them  on  a  Difh  ha'i 


ady  your  Gravy  mad 


of  the  Gizzard 


Pinions 


and-,  Necks  a  large  Blade  of  Mace,  a  few  Peppe 
Corns,  a  Spoonful  of  Catchup;  the  fame  of  Browning 

~  nr1 _ c _ r  r  -  1  n.  »  ,  .  .  & 


a  Tea  Spoonful  of  Lemon  Pickle 


lira 


and  one  Oni- 


Sauce  in. a  Boat 


pour  it  on  your  Difh,  and  fend  Onion 


To  boil  FOWLS 


When  you  have  plucked  your  Fowls,  draw  them 


the  Rump 


off  the  Head,  Neck  and  Legs,  take 


the  Brea ft-bone^ very  carefully'  out,  fkewer  them  with 
the  Lnd  pf  their  Legs  in  the  Body,  tie  them  round 
with  a  String,  finge,  and  duft  them  well  with  Flour 

put  .them  a  Kettle  of'cold  Water,  cover  it  clofe" 
let  it  on  the  Fire,  when  the  Scum  begins  to  rife,  be 
careful  to  take  it  off,  put  on  your  Cover  ,  and  let  them 

boil  -very  flowjy  twenty  Minutes,  take  them  off,  cover 
them  clofe,  and  the  Heat  of  the  Water  will  ftew  them 


gh 


half 


an  Hour 


keep 


Skin'  w 


and  thejr  wtU-be  both  whiter  and  plumper  than  if  they 

had  boned  faft  j  when  you  take  them  up,,  drain  tiicrn 
pour  over  them  White  Sauc.e  or  melted  Butt,  r 


To 


ift  large  F  O  b¥  L 


, ,  Ta,“  your- Fowls  when  -they  are  ready  drefled ,  put 
hem  down  to  a  good  Fire,  fingef  duft,  and  ’baPfte 
them  WI  h  Butter,  they  will  be  near  an  Hour  in  roaft- 


r  l 


It 


make  a  Gravy  of_  the  Necks  and  Gizards 


g£^  m  a  Spoonful  of  \Browning;  when 
!?P’  pour  the  Gravy  into,  the  Difh.  ferve 


ftra 


you 


l 


*  ■"'■1 


Sauce 


Boat 


4 

up 


C 


C  HAP 


i 


-  r 


\ 


"'4 


\ 
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H  A  P 
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E  S. 
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Ohjervations  onM  A  D  E  DJSHES. 
E  careful. the  Toiling  Pan  is  well  tinned 


clean*  anci 


gritty,  and  put  every  In 


qu 


♦  i 


into  your  White  Sauce,  and  have  it  of  a  proper  thick* 
ueis,  and  well  boiled,  before  you  put  in  Eggs  and 
Cream,  for  they  will  not  add  much  to  the  thicknefs,nor 


ilir  them  with”  a  Spoon  after  they 


fet  your 


¥  4 


Ban  on  the  Fire,  for  it  will  gather  at  the  Bottom  and 
I?e  in  Lumps, .  but  hold  your  Pan  a  good  Height  from 

»  and  keeplhaking  the  Pan  round  one  Way,  it 

ep  the  Sauce  from  curdling,  and  be  fure  you  do 


4  /*• 


*  * 


boil 


4 


is  the  bed  Way  to  take  up  your 
IMeat,  Collops,  or  Ha ih,  or  any  other  Kind  of  Dirti 

Fifli  Slice,  and  drain  your 


you  are  i 


with 


Sauce  upon  it,  for  it  is  almoft  impoflible  to  prevent 
tie.  Bits  of  Meat  from  mixing  with  the  Sauce,  and  by 
this  Method  the  Sauce  will  look  clear. 

In  the  Brown. made- Dirties  take  fpecial  Care  no  Fat 


let 


the  Top  of 

be  of 


Gravy.,  but  Ikim  it  clean  off,  and 
Brown,  and  tafteof 


an  particular ;  if  you  ufe  any  Wine  put  it  in  Tome 
Time  before  your  Dirti  is  ready,  to  take  off  the  raw 
upfs,  for  nothing  can  give  a  Made  Dilh  a  moredifagree 
ableTafte  than  raw  Wine, or  firerti  Anchovy:  When y 
ufe  fried  Forcemeat  Balls,  put  them  bn  a  Sieve  to  drain 
the  Fat  from  them,  and-  never  let  them  boil  in  you. 
Sauce,  it  will  give  it  a  greafy  look,  and  foften  the 

Balls  £.  the  bed  Way  is  to  put  them  in  .after  your  Meat 
is  dirtied  up. 

You  may  ufe  pickled  Mushrooms,  Artichoke Bot- 

Morels,  Truffles,  and  Forcemeat  Balls  in  almoft 


toms 


Made  Dirti,  and  in  feveral,  you  may  ufe  a  Roll 


of  Forcemeat  in  dead  of  Balls,  as  in  the 
Bread  oT  Veal,  and  where  you  can  ufe 


much 

•  *  .  * 

fitter 


V 


/ 


i  f 

‘T 


f  - 


n 


■ 


i  4 


*  9 


*  A.  V 


cial 


in- a  Mock  Turtle 


fitter  titan  Balls 

lared  or  raggooed  Breaft  of  Veal,  or  any  large  Mead 
Difh. 


i*- 

l 

•*; , 

►a. 


T:6  drefs  a  Mock  Hurtle. 

and  fcald  off 


as 


Take  a  Calf’s 

►.  ^  -  '  -  •  , 

you  would  do  of  a 

ny  Part  in  thin  dices,  with  as  little  of  the  Lean  as  pof- 


lie  Hair 
off  the  1 


fible 


put 


few  chopped  Oyfters,  and  the  B 


have  ready  between  a  Quart  and  three  Pints  of  ftrong 
Mutton  or,  Veal  Gravy,  with  a  Quart  of  Madeira 


Wine,  a  large  Tea-fpqonful  of  Cayan  Pepper 


larg 


Onion  chopped  very  fmall,  peel  off  an  half  of  a  large 


Lemon,  Hired 


of  Tour  Le 


fine  as  pofiible,  a 


Salt,  the 


and  Lome  fweet  Herbs 


f m all  j  ftew  all  tliefe  together 


the  Meat 


tender,  which 


very 


be  in  about  an  Hour  and  a  half 


\ 


f 


and  then  have  ready  the  Back-dieJI  of  a  Turtle,  lined 
with  a  Pafte  of  Flour  and  Water,-  which  you  mu  ft  fir  ft 
fet  in  the  Oven  to  harden  ;  then  put  in  the  IngredL 
ents,  and  Let  into  the  Oven  to  brown  the  Top;  and 

done,  garni  fh  With  the  Yolks  of  Eggs 


when  that 

% 

boiled  hard,  and  Force-meat-balls 

N.  B.  This  Receipt  is  for  a  large  Head 


•  /* 

ir  you 


cannot  get  the  Shell  of  a  Turtle,  a  China  Soop-didi 
will  do  as  well  ;  and  if  no  Oven  is  at  hand,  thefetring 

may  be  omitted  ;  and  if  no  Oyfters  are  to  be  had  it 


very  good  without  any 

It  may  be  drefled  with  only 
the  juice  of  two  Lemons. 


of  Wine,  and 


When  the  horney  Part  is  boiled  a  little  tender,  then 

p\it  in  your  white  Meat. 

-  It  win  do  without  the  Oven  ;  and  take  a  fine  Knuc¬ 
kle  of  Veal, -cutoff  the  Skin,  and  cut  fome  of  the 


fine  firm  Lean  into  fmall  Pieces 


you  do.  the  white 


Meat  of  a  Turtle,  and  ' ftew  it  .  with  the  other 


Meat  abov 


t  h 


•  • 


«  « 

the  firm  HardTat.  which  grows  between  the 
and  lay  that  into  the  Sauce  of  Spinach  or  Sor- 
till  half  an  Hour  before  the  above  is  readyf  then 
it  out j,  arid  lay  it  on  a  Sieve  to  drain ;  and  x>Ut  in 


C  a 


v.- 


IC 


mi 


1- 


/ 
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k  % 


Juice  to  flew  with  the  above 
Knuckle  will  he] p  the  Gravy, 


i  - 


The  Remainder  of  the 


H  J*. 


i 


7 


Afw*  TURTLE  afecond  Way.. 

Take  off  the  -Hair  pf  a  CalFs  Head  as  before;  boil 
it  half  an  Hour,  when  boiled  cut  it  in  Pieces  of  half  an 
Inch  thick,  and  one  Inch  and  a  half  long,  pu  t  it- in  to 


a  Stew  Pan  with 


•Salt  to  y 

•  •  \  *  V 


Pint 


r  T a  lie  5  let 

Madeira  Wi 


i  and  a  half  long,  put  it  into 
Quarts  of  Veal  Gravy,  and 
tftewfone  Hour,  then  nut  in 


half 


Chy 


T ea  Sp 


of 


Pepper,  Truffles  and  Morels  one  Ounce  each 


tfhree  or  four  Artichoke  Bottoms  boiled  and  cut  in 


Qu 


when,  the  Meat  begins  to  look 


the  Gravy  ftrong,  put  in  half  a  Lemo 


k.  clear  and 
and  thicken 


it  wit 


Flour  and  Bu 


fry  a  few  Forcemeat  Ball 


beat  four  Yolks  of  hard  boiled  Eggs  in  a  Mortar 
ry  fine,  with  a  Lump  of  Butter,  make  them  into  B 


the  Size  of  Pigeons  Egg! 
and  Eggs  in  after  you  ha 


put 


Force-meat  Bails 


dilhed  it  up 


N,  B.  A  Lump  of  Butter  put  ip  the  Water  makes 

the"  Artichoke  Bo  t  toms  ' boil  Whire  and  fooner. 

An  excellent' Way  to  hajh  a  Calf's  -Head:  , 

Let  the  Tongue  and  Brains  be  taken  out,  then  let 


Head  be  tied  up 


Cloth  for  boiling,  obferve 


/ 


take  up  that  fide  intended  for  the  Halh  before  it  is  too 
much  boiled,  and  the  other  half  to  be  well  boiled,  and 
the  Tongue  until  it  will  blanch;  the  Brains  are  to.be 
put  in  a  Cloth  and  boiled  in  a  Sauce-Pan.  The  half 


put 

you 


^  .  t  •  w 

tend  for  the  Hafh  is  to  be 


into  thin  Pieces 


the  fize  of  a  Crown-piece,  firft  carefully  taking  out- 


the  E) 


the  Stew 


and  dredged  over  with  Flou 


and  when 


be  wiped  very  dry 


Fire,  let  the  Flour  be  ftirred  with  an  Onion  at  the  end 


of  a  Skewer,  until  ir  comes  to  a  fine  light  Gold  Co 
lour,  then  put  in  three  Pints  of  ftrong  Beef  Gravy 
two  Spoonfuls  of  Catchup,  and  two  of  Walnut  Li 
tquor,  fome  brown  Mushrooms,  Oyfter  Liquor,  Le¬ 
mon  Peel  ihred  very  fine,  ,  an  Onion  ihick  with  Cloves 
and  fome  beaten  Mace the.  Toneme  is  t-hpn  m  ht 


/ 


Ovfter 


Le 


Onion  ftuck  with  Cloves 


’’ll 


the 


diced,  and  put  into  tl 
tho  Pan.  to  (lew  for 


hou 


Tongue  is  then  to 
the  Meat  to  be  laid 
over  a  flow  Fire,  be 


be 


i ' 


u  1 


well  covered,  then  put  in  half  a  Pint  of' Made i 


i  \ 


with 


v 


made  flam  and  tLa fv .  ,  2g 

t  ' 

1  9  *  • 

.  * 

with  Force-meat  Balls,  and  Oyfters ;  let  the  Brains  be 
beaten  in  a  BowiJ  with  the  back  of  a  Spoon*  adding 

s  well  beaten,  with  a  large 

and  a  little 


thri  Yolks  of  three 


Handful  of  Flour,  J 


Salt,  with  white  Wine,  then 


fried  ton  light 


Brown, ;  this  to  garnifh  the  Difh.  The  other  half  of 
the  Head  to  be  hacked  aprofs,  then  rtibbed  over  with 
:the  Yolk  of  an  Egg,  .throwing  over  it  a  little  Pepper 
and  Saif,  with  fome  fhred  Lemon-ped, ;  then  ralping 
over  it  a  Cruft  of  Bread,  put  it  to  the  Fire  to  Brown. 
When  to  be  ferved  up,  take  the  Yolks  of  three  Eggs* 
well  beaten,  and  mixed  with  the  Hafh,  to  bring  it  to 
‘a  fine  thicknefs,  'arid  when  it/is  in  the  Diih,  Jet  the 
Head  be  laid  over  it,  garfiilhed  with  the  fried 
Brains. ' 


«-  • 
‘  •> 


»> 


i  * 


-  ^  •  %  -  '  ; 

"  Another  Way. . 


* 


i  • 


9 


Clean  your  Calf’s  Head  exceeding  vyeil,  and  boil 
it  a  quarter  of  an  Hour  ;  when  it  is  cold  cut  the  Meat 
into  thin  broad  Slices,  and  put  it  into  a  Tofling  Pan, 
'with  two  Quarts  of  Gravy ;  arid  when  it  has  hewed 
three  quarters'of  an  Hour,  add  to  it  one' Anchovy,  a  lit¬ 
tle  beaten  Mace,  add  Chyan  Pepper  to  your  Tafte*  two 
Tea  Spoonfuls  of  Lemon  Picklef  two  'Meat 
fuIsoTWalnut  Catchup.  half  an  Ounce  of  TrufHes 


on 


.  * 


or  two  of  Lemon,  a  Bundle  of 


and  Morels,  a 
Sweet  Herbs;  and  a  Glafs  of  whi'te  Wine,  mix  a 
quarter  of  a  Pound  of  Butter  with  Flour,- and  put  it 
iri- a  few7  Minutes  before  the  Head  is  enough'  take 


your  Brains  and  put  them  into  hot  Water,  it  will 
make  them  fkin  fooner,  and  beat  them  fine  in  aBafon, 

f  .  r-  *  •  *  ...  .  '  '  -  •:  *  .  •  ,  . 


then  add  to  them  two  Eggs,  one  Spoonful  of  Flour,, 
a  bit  of  Lemon  peel  Hired  fine,  chop  final!  a  little  Par- 
fiey,  beat  them  very  well  together,  tirew’  into  little 
Calces  in  a  Panful  of  boiling  Hog’s-Jard,  arid  fry 

lay  them  on  a  Sieve  to 


.«* 


thern  a  light  Brown,  then 

’*  +  *  J  .  a. 


out.  of  the  Pan  wkha  Fifh 


drain;  take  your 

Slice,  and  Jay  it  on  a  Difh,  and  itrain  your 
over  it,  lay  upon  it  a  few  Mu  fh  rooms,  Force-meat 
Balls,  Yolks  of  four  Eggs  boiled  hard,  and  the 
Brain  Cakes:  Garni.T  with  Lemon' and  Pickles. 


ft  ^4 


It  is  proper  fof  a  Top  or  Side  Difh. 

C  3 


Another 


1 


: 


* 


1 :  x  % 


r 

*  i 


/  / 


V 


'  >  - 


/ 


o 


¥  he.  New  A  R  T  of  Co 

^  J  *v  ■ 


y 


*  * 


*  V 


Another 


»  f 


A 


«  * 


<  * :  n  . 


T  ->*  - 


/ 


'v  •> 


out 


a  large  Calf’s-head,  fplit  and  waft  it,  _ 

Brains,  when  it  is  half  boiled,  take  ofie  Side 


then 


and  cut  the  Meat  in tirely  from 

put  a  Piece  of  frefh  Butter  in  a  flat  Sauce-pan.  and 
place  it  over  a  cl 

'  .  "  s.  !  '  *  v  #  "  . 

near  brown,  then 


Fire,  burn  the, Butter 


put  in 


Handful  of  Flour,  ftir 


them  with  a  Piece  of  Bacon  on  the  point  of  a  Knife, 
fi;uck  with  Cloves,  have  ready  an  Anchovy  and  Onion 

two: or. three  Stirs,  then  put 

tm  Mm  •  — -  _  A 


fmall 


give 


your  Meat  with  a  Quart  of  ftrong  Broth,  Jet  them 
boil  to  the  Confidence  of  Cream,  feafon  with  Bacon, 
Cloves,  Mace  ,  Pepper,  a  Naggin  of  white  or  Rhenijh 
Wine,  half  a  hundred  of  Oyfters,  with  half  a  Pound 

of  frefh  Butter  ;  tofs  all  together  in  your  Pan,  over 


the  Fire,  then  feafon  with  Salt 


your  Tafte 


«  i 


The 


with 


otner  half,  when  well  boiled,  mujft  be  carbonaded 

Knife,  then  to  put  over  it  melted  But 
ter»  Y°lk  ot  an  Egg,  feafoned  with  Pepper  and  "Salt 
thefe  to  be  covered  with  grated  Bread,  then  fet  it  be 


Fire  to  brown 


it  while  doing 


provide  a  Batter  of  Eggs  and  Flour  moiftened 
with  Ale  and  melted  Butter,  dice  the  Brains,  half  of  the 
Tongue,  andfome  Bacon;  dip  thefe  in' the  Batter,and 


them  a  fine  light  Brow 


ith;  clarifyed  Butter 
Had*  well  warmed 


being  all  ready,  and 

pour  them  into  a  Difh,  placing  the  carbonaded  Side 
in  the  Middle,  garnifhing  all  round,  with  diced  Le- 


r 


Horfe-radlfh^and  fryed  Pardey 

Another  Way  lefs  expehft 


Clean  your  Head  well,  and  boil  it  tender,  then 


it  into 
Veal 


Pieces 


eady  fome  good  Broth  of 


*  * 

and 


or  Mutton,  which  mull  be  put  with  the  meat 
Tofs-pan,  with'  Cloves,  Mace,^  Peppe 


when'  you  think 


Salt, 
quite  hot,  take 


Nag-in  of  Cream,  the  Yolks  of  four  Eggs,  andfome 

r*  *  _  1  -  -  •  M-m  «--*  OO  -  *  - 


of  the 


then  put 


rolled  in  Flour,  and 


of  the  pan,  and  mix  them  all  up 

Quarter  of  a  Pound  of  But 


till  it 


aking 


.  * 


the  Pan 


comes  to  a  proper  thicknefs 


then 


\  <v 


put  in 
your 


I 


« 


V 


made  Plain  and 


a 


3* 


■  — 

your  Cream, 


J  ♦  t  r' 

f  '  '  «  A  *  I  1 

s,  and  Liquor,  and  the  Juice  of  one 


*  ^ 


Lemon,  fry  the  Brains  in  Batter,  and  gamifK  with  Sli¬ 
ces  of  Bacon,  crifp  Parfley  and  Lemon  *.  you  may  add 
Muihrooms  to  your  Sauce  if  you  think  proper,  or  gar- 

jniili  "with  fried  Oyfters. 

To  drefs  S  CO  TC  H-C  OLLOP  S:  1 white. . 

Cut  them  off  the  thick  part  of  a  Leg  of  Veal,  the 
fize  and  thicfenefs  of  a  Crown  Piece,  put  a  Lump  of 

Butter  into  a  Toiling  Pan,  ana  let  it  over  a  flow  Fire,, 
or  it  will  difcolour  your  Collops,  before  the  Pan  is  hoc 
tay  the  Col  lops  in,  and  keep  turning  them  over  hill 
you  fee  the  Butter  is  turned  to  a  thick  white  Gravy  j  put 
your  Collops  and  Gravy  into  a  Difti,  and  fet  them  up¬ 
on  the  Hearth  to  keep  warm,  put  cold  Butter  again 
into  your  Pari  every  Time  you  fill  it,  and  fry  them  as 
above,  and-  fo  continue  5 1 ili  you  have  finifhed  ;  wheii 
you  have  fryed  them,  pour  the  Gravy  from  them  into 
your  Pan,  with  a  Tea  Spoonful  of  Lemon  Pickle, 
MufhroprU  Catchup,  Gaper  Liquor,  beaten  Mace, 
Cliyari  Pepper,  and  Salt,  thicken  with  Flour  and  But¬ 
ter,  when  it  has  boiled  five  Minutes,  put  in  the.  Yolks 

of  two  Eggs  weH  beat  and  mixed,  with  a  Tea  Cup 

full  of  rich  Cream  ;  keep  fhalung  your  Pan  over  the 
Fire  ’till  your  Gravy  looks  of  a  fine  thicknefs,  theti 
pat  in  your  Collops  and  fhake  them,  whert  they  are 
quite  hot,  put  them  on  your  Dhh'with  Force-meat 
Balls,  drew  over. them  pickled  Mulhrooms:  GarnifK 

with  Barberries,  and  Kidney-beans. 

«S  C  QIC  H-C  O  Lb  O  PS. 

K  J  V  §  •  *  ' 

Cut  your  Collops  olf  a  Fillet  of  Veal ;  cut  them  thin. 


hack  them  and  fry  them  in  frefli  Butter;  then  take 
theiuout  and  Brown  your  Pan  vvith  Butter  and  Flour,; 
as  you  do  for  a  Soup.  Do  not. make  it  too. thick  5  put 


X' 


as  you  do  for  a  Soup.  Do  not. make  it  too  thick ;  put 
in  your  Collops  and  fonie  Bacon  cut  thin  and  fryed, 
and  fonie  Forced-meat  Balls  fryed,  fotne  Muftirooms*  *■ 
Oyfters,  Artichoke  bottoms,  fliced  Lemon,  and  Sweet¬ 
breads,  Or  Lamb-ftones ;  fome  ftroug  Broth,  Gravy,, 
ana  thick  Butter;  Tofs  up  all  together.  Garnifli  the 
Difli  with  fliced  Lemon,  \  * 


-  - 


t 


\ 


c  4. 


T* 


*  N. 


3 


T be  New  A  R  T  of  C  o 


/ 


► 

To  chefs  SCOT  C  H-C  0  LLO  f>,S. 

:  yea],  cut  jt  thin ,  beat  it  well  with  the  Back 


a  Knife  or  Rolling-pin,- and  grate,  fome  Nutmeg 

over  them;  dip  them  in  the  Yolk  of  an  Egg,  and  fr? 

M  A  1*  v  I  >  •  i  i  . •  _  wO  J 


them 


Butter  till  they  are  of 


fine  brown 


then  pour-the  Butter  from  them,  and  have  ready  half  a 

c°(*G,rayy’  a  Utt]e  Piece  of  Butter  rolled  in  Flour: 
a  few  Mu fhroorn s,  a  GJafs  of  white  Wine,  the  Yolk  of 

an  Eg^,  and  a  little  Cream  mixed- together.  If  if  wants 


Salt  put 

«  * .  .  a 


of  a  fine  T'hicknefs  diili  k  ud 

1  '  '  _  '  'A 


Stir  them. all  together,  and  when 


'  *  •  , 

without  tfie  Cream 

warm  Water,  and  e 


Itdoes  very 


or  Gravy,  when  you  are  to  ufe 


ther  red 


hite  W 


SC  Q  1  C  H  C  O  L  L  O  PS  another  Way 
Prepare' a  Fillet  of  Veal  and  cut  it  into  thin  Slices, 
then  cut  off  the  Skin  and  Fat,  and  make  three  Pints  of 

Gravy,  as  for  Soop  ;  flour  your  Collops  and  fry  them, 


and  lay  .  them,  by; 


then  take  aUuarter  of 

*u 


X)  4  j  c  ti  %  ~  Jr  w 

round  of  Butter,  and  put  it  into  a  deep  Stew-pan 


■  ^  r 

and  ffcrew  in 


handful 


Flour,  Ihaking  and 


it u ring  it  till  it  is  brown  ;  then  put  in.  the  Gravy,  and 

one  whole  fmall  Onion,  aJBunch  of  Herbs,  which  mu  ft 

be  foon  taken  out;  let  it  boil  a  little, .  and  put  in  the 


boil 


Collops  to  flew  half  a  Quarter  of  an  Hour:  put  in  Balls 

Mm  .  I  *  *  _  ft  m  .  _  -  .  ,J“  •  - 


of  F orce  -  Meat,  ready  fried 


take  up 


Liq 


t  of  the^ Stew -pan  and  mix  with  it,  then  pour  it  a 
and  fliake  them  well-,  together  ;  take  out  the  Collop 
’  the™  on  the  Difli,  and  let  the  Sauce  thicken  a  lift 


f 


more 


nd  pou 


the  Mea 


« 

you  may  add  fried 


Bacon,  Mulhrooms,  and  Palates;  put  in  the  juice  of 


Le 


T°  clrefsa  Fillet  of  V  E  A  L  <wi  b  Collop 


.„  For  an  Alteration,  take  a  fmalJ.  Fillet  of  Veal,  cut 
what  Collops  you  want,  then  take  the  Udder  and  fill  it 
with  Force-Meat,  roll  itround,  tye  it  with  a  Packthread 
acrofs,  and  roaft  it ;  lay  your  Collops  in  the  Difli,  and 


hy,  /our  . Udder  in  the  Middle 
with  Lemon.  ' 


Garnifli  your  Diflies 


>  * 


T o  make  Force-Meat  B  A  L  L  S 


y  * 


Now  you  are  to  obfi 


Force-Meat' Balls 


great  addition  to  all  Made-Diflies,  made' thus 


*  v 


^  .. 


N 


half 


*'  * 


it 


l  i 


and  Eajyi 

*  \  5 


/ 
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^  ^  mm  ~  ; 

katfa  pound  of  Veal,  and  'half 

'  *  •  *•  ■  ■  ■  *•  "  ft  .  »  *  .  -  M 


a  Pound  of  Suet,  cut 

fine  '  and  beat  in  a  Marble  Mortar  or  Wooden  Bowl  5 
have  a  few  fweet  Herbs  Aired  fine,  a  little  Mace  dryed 
and  beat  fine,  a  fmali  Nutmeg  grated 


half 


to 


Lemon  peel  cut  very  fine,  a  little  Peppe 


and  Salt,  and  the  Yolks  of  two  Egg 

V  'v  +  ‘ '  1  *  -  i  •  *  a  '  m  «  % 


thefe 


ther,  then  roll  them  into  little  round  Balls, 
ing  them  in  Flour,  to  be  fried  brown.  If  they 
fot  any  thing  of  .  white- Sauce,  put  a  little  Watet 


on  in  a 

*  \  * 


Sauce-pan,  and  when  , the  Water  boils  put 


but 


*  \ 


them  in,  and  let  them  boilTor  a  fev/  Mi 

ver  fry  them  for  white:  Sau 

To  make  Ballsy/  Veal. 

Mince  the. Lean  of  a  Leg  pf, Veal,  and  cut  out  the 
Sinews  i  then  mince  with  irfome  Fat  of  Beef  Suet,  if 
the  Leg- be  of  a  Cow  Calf*  the  Udder  will  be  good 
inftead;  of  Suet;  when  it  is  very  well  tempered  toge- 


with  the  Chopping  Knife,  hat 


ibme  Clov 


Mace,  and  Pepper  beaten,  and  feafon  your.  Meat. with 

ke  up  the  Meat  into  little  Balls,  and 

.  j  -  '  i  ■  v '  ■  ■  •  -  ''  _  .  > . 


Sal 


then 


them  to  boil  in  good  flrong  Mutton  Broth  ;  as  foon 


as  they  are  boiled  enougi 
fix  EggSv.  well  beaten 


W 


pleafe,  and  fome  of  the  Broth  mingled  togeth 


ke  the  Yolks  of  five 
much  Vinegar  as  you 

ftir 


the  Fire 


pour 


S 


Balls  and  Broth,  and  give  it  a  VYarm 
ren  difli  up  the" Balls  upon.Sippets,  and 


•  % 


<  V-" 


* 


\ 


>  * 


* 


_  •  »  t  • 

Truffles  and  Morels  ^hono  to  Be-  /  re  pared. 


Take  half 


9 

jner  the 


m 


Ounce  of  TrufRes  and  Morels,  fim 

Spoonfuls  of  Water  for  i 


few  Minutes,  then  put  .them  with  the  Liquor  into  th 


Sauce 


*  & 


Fhey 


both  Sauce  and 


give  it  a  fine  Flavour 


»  - 


and. 


\ 


...  ToSienu.  Ox- Palates,  .  v  ; 

,  ’  Stew-  theca,  very  tender ;  Which  muff  be  done  by. 
putting  them  in  cold  Water,  and.  let  them.  Hew  very. 


them  into1  Pieces-,  and  put  rhem.  either  ihtofyour  Made. 
Dilh;,or;  §pop.;.  and  Cocks-combs  and  Artichoke-boc 


flow.  Fire  till  .they 


vYl  .  < 


toms 


fmali,  and  put  ,-intoi  the 


Gar- 


J)ilhes  with. Lemons,  Sw.ee thread,  hewed  for 


*  * 


/ 


C 


‘t  ~ 


> 


5 


h  it  e 


^ . 


'i 


^  - 


*•< 


y' 


* 


-  ^ 


i  * 


V 

.  % 


^  < 


-.v-  i 


^  -- 


* 


> i 


J 


t 
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Jit  tie  Pieces 


The 'New  Art  ^Cookery 

_  •  •»  .  ..  < 

Diilies,  and  frVd  for  brown  Ones,  and 


Y  » 


* 


A> 


To  Ragoo  a  Leg  of  MUTTON. 


all  the  Skin  and  Fat  off. 


very  thin 


glit  way  of  the  Grain,  then  butter  your  Stew-pan, 
and  (hake  fome  Flour  in  it  5  flice  half  a  X,emon  and 

w  ■  6  ,  • 

them  very  fmall,  a  4ittJe  Bundle 

%  4*  * 

put  all  toge- 


is 


half  an  Onion 
of  fweet  Herbs,  and  a  Blade  of  M 


ther  with  your  Meat  into  the  Pan,  ftir  it  a  Minute 
two,  then  put  in  fix  Spoonfuls  of  Gravy,  and  have 
ready  an  Anchovy  minced  final!  ;  mix  it  with  fome 
Butter  and  Flour,  ftir  it  all  together,  for  fix  Minutes* 
and  then  dilh  it  up. 

To  barbicue  a  Leg  of  P  O  R  K. 

Lay  down  your  Leg  to  a  good  Fire,  put  into  the 
Dripping  Pan  two  Bottles  of  Red  Wine,  baft'e  your 
Pork  with  it  all  the  Time  it  is  roaftingr^  when  it  is 


enou 


take  up  what 


left 


the  Pan,  put 


Anchovies,  Yolks  of  three  Eggs  boiled  hard  and 
pounded  fine,  with  a  quarter  of  a  Pound  of  Butter, 


add  half  a  Lemon 


Bunch  of  fweet  Herbs 


Tea 


Spoonful  of  Lemon  Pickle,  a  Spoonful  of  Catchup 


and  one  of  Torrogan  Vineg 


Torrog 


ihred  fmalJ,  boil  them  a  few  Minutes,  then  draw 
youf  Pork,  and  cut  the  Skin  down  from  the  Bottom 
of  .the  Shank  in, rows  an  Inch  broad,  raife  every  dther 
row,  and  roll  it  to  the  Shank,  ftrain  your  Sauce  and 
pour  it  on  boiling  hot;  lay  Oyfter-  patties  all  round 
your  Pork,  with  Sprigs  of  green  Parfiey. 


*  t* 


To  make 


hr 


0*1*371 


t  V  5 


*  !  Y 


You  mutt  take  your  Rabbits  or-Chickens  and  Ikin 
them,  i  then  cut  them  into  final  1  Pieces,  and  rub.  them 
over  with  Yolks  of  Eggs.  Have  ready  fome 


Bread,  a  little  beaten  Mace,,  and  a  little  grated  Nut 

o 


ineg  mixed  together,  $nd  then 


them  in  it;  put 


little  Butter  into  your  Stew-pan,  and  when  it  is  melted 
put. in  your  Meat:  Fry  it  of  a  fine  Brown,  and  take 
Care  they  do  not  ftick  to  the  Bottom  of  .the  Ban ,  then 


pour  the  Butter  from  them,  and  pour  in  half  a  Pint  of 


a  Glafs  of  red  W 


a  few  Mufhrooms 


•  ••  *# 


Spoonfuls  of  the  Pickle,  a  little  Sak  {if  want 
and  a  Piece  of  Butter  rolled  in 


Flour 


if 


*  V' 


/ 


it 


.*..y 


it  rs 


of 


s  • 

mm  m  \ 

msde 

fine  Thicknefs  difli  it  up*  and  fe fid 

'  •  '•  "  -  v  . 


Table 


§  * 


t  k 


1  » 


To  moke  a  'tvkite  Fricafey 


You  may  take  two  Chickens  or  Rabbits*  (kin. them 

-  ’  w  *  m  m  fl  •  8  l.  m  1  _ •  _ _ *  •  *+*«*.'  f  f  f  rl  ♦"  Irt 


and  cut  them 


Pieces  j  lay  them'  into  warm 


Water  to  draw  out  ail  the  Blood,  and  then  lay  them^ 
a  clean  Cloth  to  dry:  Put  them  into  a  Stew-pan  With 
Milk  and  Water,  lew  them  till  they  are  tender,  and 

clean  Pan,  put  in  half  a  Pint  of  . Cream 


take  a 


and  a  Quarter  of  a  Pound  of  Butter 


ft  if 


the  Butter  is  melted,  but  you  mull  be  fare  to  keep 


it  {luring  all  the  Time  or  it  will  be  greafy,  and  then 
with  a  Fork  take  the  Chickens  or  Rabbits  out  of  the 
Stew-pan  and  put  into  the  Sauce-pan  to  the  Butter  and 
Cream :  have  ready  a  little  Mace  dryed  and  beat  fine*  a 
verv  little  Nutmeg,.  a  few  Mufiirooms*  (hake  all  toge 

-  -i  «  •  *  _  tr 


ther  for 


Minute  or  two,  and  drill  it  up 


If  you* 


have  no  Mufliroonis  a  Spoonful  of  the  Pickl^  does 


well,  and  giv 


a 


Partners.  This  is  a  very 


good  Sauce  for  a  Bread  of  Veal  roafted.  _ 

To  Fried  fey  Chickens,  Rabbits ,  iMftiby  Inertly  &c 


r 


4  » 


£ 


. 


Do  them  the  fame  Way 

To  make  Mock  HARE  of  O  Rvllufcs^ Heart. 
Waflr  a  large  Bullocks  Heart  clean,  and  cut  off  the* 
Deaf- Ears,  and  (luff  it  with  fome  Force-meat,  as  yoi* 


do  a  Hare,  lay  a  Caul  of  Veal  or  Paper  over  the  Top 

"  J"  -  _  _  <  1  .  -  v  «  d  *  ,  ‘  *  U  tty  _ 


keep  in  the  Stuffing,  roaft 


Cradle  Sp 


ha  n  gi 


V/  s#  # 

for^  a  good  Fire,,  bafte  it 


will  take  aii  Hour  and  a  half  be 


th 


Wine  5  whea- 


roailed  take  the  -  Wine  out  of  the  Dripping  Pan,  and 


€  < 

a 


Glafs 


of  Wine 


Ikim  off  the  Fat,  and. add 
when  it  is  hot  put  in  fome  Lumps  of  Red  Currant  Jel 


ly,  and  pour  it  in  the  Diffi,lerve  it  «p,  and 
Red  Currant  Jelly  cut  in  Slices  on  a  Saucer. 

RAB  BIT  &  fur  prized 


4. 


-  \ 


Take  youn.g  Rabbits,  Iketver  them  and 


lame 


as 


for 


a 


roafted  Rabbif 


roafted,  draw  out  the  Taw- b on e s-  and  ftiefe  therii 


the  Ey 

_  w1 


appear  like  Horns,; 


fporti  the  Bask  6Le art  from  fche  Bciies,  but  leaver 

4  *  v  *  «  -  *  **  m  c  ^  ^  \  *"  * 

the  Meat  exceeding,  fine,.,  and  put  d, 

'  ~  Alt  1 


/ .  ' 


s  ~ 


-  -  -  -  ■  -.-.'s'  7  . 

*•  ^  ■*  , 

<The\Ne<a)  Ar T; .of  Go  O JCE  R  y 


Peel 


Ounce  of1  Beef 


Spoonful  of  good  Cream,  and  a  little  Salt 


beat  the  Yolks  of  two  hard  Egg 
ter  the  Size  of  a  Walnut,  in  a 


and  a  Piece  of  But 


Marble  Morta 


-*V 


very 


fine,  then  mix  all  together,  and  put  it  in  a  TolTini 


Pan,  when  it  has  ftewed  five  Minutes 


on  the 


Rabbit  you  took  the  Meat  off,  . and  put  it  clofe  down 
with  your  Hand,  to  appear  like  a  whole  Rabbit,  then 


heat 


the  Dilli 


Salamander,  and  Brown 


pour 


a  good  Brown  Gravy  made  as  thick 


as 


?Cream,  and  ferve  them  up  with  their  Livers  broiled 
and  frothed.  -  ;  '  ;  ' 

V  r  To  fricafey  R  A  B  BITS  White . 

•  Cut  your  Rabbits  and  put  them  into  a  Tolling  Pan, 
with  a  Pint  of  Veal  Gravy,  a  Tea  Spoonful  of  Lemon 


one  Anchovy 


beaten  Mace,  Chy 


a  Slice  of  I 


Over  a-  flow  Fi 


Pepp 


d  Sal 


when  they  are  eno 

your  Gravy  with  Flour  and  Gu  tter,  ftr^Ctben 
add  the  Yolks  of  two  Eggs  mixed  with  a  large  Tea 
Cupful  of-  thick  Cream,  and  a  little  Nutmeg  grated 


on,  a  little 

,  Hew  them 

•  ’  ^  * 

gh,  thicken 
a  in  it,  then 


do  not  Jet  it  boil,  and  ferve 


* 


i* 


■  s 


To  Re/goo  HOG 


Feet  and  Er, 


Take  your  Feet  and  Ears  out  of  the. Pickle' they 

fpufed  in,^  or  boil  them  till  they  are. tender,  then 


them  into  little  long  thin  Bits,  about  two  Incheslong 
and  about  a  Quarter  of  an  Inch  thick ;  put  them  into 


cut  " 


Stew-pan 


ith  half 


Glafs  of  white  Wine,  t 

Piece  of  Butter  rolled 


good  deal 


Pint  of  good  G ravy,  a 


Mu  (lard  ,  a  large 


riece  of  Butter  rolled  in  Flour,  and  a  little  Pennei 

and  Salt;  ftir  all  togethe’r  till  it  is  of  a  fine  Thicknefs; 
and  then.difh  it  up  ■  •  ... 

■‘'\Hot£t  They  make  a  very" pretty  Difh  fry’d  with  But- 
ter  and  Mu  hard,  and  a -little  good  Gravy  .if  you-Jike  it. 
Then  only  cut  the  Feet  and  Ears  in  t v v o ,  You  may 
add  half  an  Onion,  cutfmall.  -  ■  - 


•  t 


{ 


AFricafey  of  Lamb-Stones  and S*weet  bread. 


PJave ready  fonie  Lamb-Stones  blanched,  parboiled 

and  Aided,  then  flour  two  or  three  Sweet-breacfsj  if  ve¬ 
ry  thick,  cut  them  in  two,  the  Yolks  of  fix  hard  Eezs 


i.  » 


'  r 


*  ♦ 


\  » 


♦  ' 


*  * 


*  V  \  ' 


*  X 


*: 


.> 
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/ 


T 

I 


V  l 


* 


a  few  Pittachio  Nut  Kernels,  'and  a  few Targe 
ers:  Fry  thefe  all  of  . a  fine  brown,  then  pour  out 

ail  the  Butter,  and  add  a  Pint  of  drawn  ~ 

Lamb-ftonbs, 


the 

Afpafagus  Tops  about  an  Inch 

*.  i  t  '  a  .*  tv  •*  i-  A  «  -  ^  -  '  *. 


a  little  Pepper  and  Salt, 

two  Sfialots  Hired  fmall,  and  a  Glafs  of  white  Wine) 
ftew  all  thefe  together  for  ten  Minutes,  then  add  the 
Yolks  of  fix  Eggs  beat  very  fine,  with,  a  little  white 
Wine,  and  a  little  beaten  Mace ;  ftir  all  together  till 
it  is  of  a  fine  Thicknefs  and  then  difli  it  up.  Garnifli 
with  Lemon. 


Bombarded  VEAL. 


V 


>*• 


Cut  the  Bone  nicely  out  of  a. Fillet, ;  make  a  Force¬ 
meat  of  Crumbs  .  of  a  Penny  Loaf,  half  a  Pound  of 
fat  Bacon  fc raped,  a  little  Lemon  Peel,  or  Lemon 
Thyme,  Parfley,  two  or  three  Sprigs  of  Sweet  Marjo¬ 
ram,  One  Anchovy,  chop  them  all  very  well,  grate  a 
littie  Nutmeg,  fome  Chyaii  Pepper,  and  Salt  to  your 
Palate,  mix  all  together  with  Egg  beaten  up  with  a  lit¬ 
tle  Cream,  and  fijl  up  the  Place  where  the  Bone  came 
out  with  tile  Force-meat,  then  cut  the  Fillet  acrofs,  in 
Cuts  about  one  Inch  one  from  another  all  round  the 
Fillet,  fill  one  Nick  with"  Force-meat, .  a  vfecorid  with 
boiled  Spinach,  that  is  boiled  and  well  fquee.zed,  a  third 
with  Bread- Crumbs/  chopped  Oyfters/ arid  Beef  Mar¬ 
row,  then  Force-meat,  and  fill  them  up  as  above  all 
round  the  Fillet/  wrap  the  Caul  clofe  rouncj  it,  and. 
put  it  in  a:  deep  Pot  with  a  Pint  bf  Water,  make  a 
coarfe  Pafte  to  lay  over  it,  to  keep  the  Oven  from  giv-f 

ing  it  a  fiery  Tafte-j' when  it  comes  out  of  the  Oven, 
fkini  off  the  Fat,  and  put  the  Gravy  in  a  Stew  Pan, 
with  a  Spoonful  of  Lemon  Pickle,  and  another  of 
MuHiroom  Catchup,,  two  of  Browning,  half  an  Ounce 
of  Morels  and  Truffles;  five  boiled  Artichoke  Bottoms, 
cut  in  Quarters,  thicken  the  Sauce  with  FloUr -and 
Butter,  give  it  a  gentle  boil,  and  pour  it  upon  the 
.Veal  into  your" 


o** 


t  4 


s  a 


Head.dnd  Appurtenances, 


v 


9 


Skin  the’ He  ad  and:  fplitit,takethe 


out 


e  Eyes,;  then  wafh? and  clean  it  exceeding  well,;  lay 


it  m  warm 


Sf 


till  dt  looks  white):  walk  and  c lea n 

the 


» 


i  \  ' 


i  i< 


i  f 


\ 


The  New  Art  o/  Gooker  y 


A, 


the.  Appurtenances,  take  off  the  Gall,  And  lay  them  in 
'Water,,  boil  it  half  an  Hour,  then  mince,  your  Heart, 

and  Lights  very  (mail,  put  jhe  Mince-meatin  a  Tof- 


fifog  Pan  with  a  Quart  of. Mutton  Gravy,  a  little 
Catchup,  Pepper,,  and.  Salt,,  half  a  Lemon,  thicken 
it  with  Flour  and  Butter,  a  Spoonful  of  good  Cream, 
and  juft  boil  it  up  5  when  your  Head  is  boiled  rub  it 
over  with  the  Yolk  of  an  Egg*  ftrew  over  it  Bread 
Crumbs,  a  little  fhred  Parfley,  Pepper,  and  Salt,~bafte 
it  well  with  Butter,  and  brown  it  before  the  Fire,  or 

N*  ’  1  v  v  9  •  #  1  *  *  _  y 

with  a  Salamander;  put  the  Appurtenances  on  your 

Difti,  and  lay  the  Head  over  it:-Garnif!i  with  Lemon 
Pickle,  and  ferye  it-up.  ,  .>  , 

To  fricafey  LAMB  Secrets.  ... 

-  Skin  fix  Lamb  Scones,  or  what  Quantity  you  pieafie, 
dip  them  in  Batter,  and  fry  them  in  HogVlard  a  nice 
Brown,  have  ready  a  little  Veal  Gravy,  thicken  it 
with  Flour  and  Butter,  put  in  a  Tea  Spoonful  of  Le¬ 
mon  Pickle,  a  little  Mufhroom  Catchup,  a  Slice  of  Le- 
monl  a  little  errated  Nutmeg  beat  the  Yolk  of  an 


mon,  a.  lit  tie  grated  F5u  tmeg,  beat  the  Yolk  of  an 
Egg,  and  mix  it  with  two  Spoonfuls  of  thick  Cream, 
put  it  in  your  Gravy,  keep  ihaking  it  over  the  Fire 
>till  it  looks  white'  and  thick,  then  put  in  the  Lamb 
Stone s*  and  give 'them  a  fhake  5  when  they  axe  hot, 
difti  them  up,-  and  lay  round  them  boiled  Force-meat 
Balls. 


t 


To  ragoa  a  N  E.  C  K  of  V  E  A:  L. 


V- 


\  - 


Cut  a  ^eck  of.  VeaLinto  Steaks,  flatten  them  with 
a  Rolling-pin,  feafon  them  with  Salt,  Pepper,  Cloves 
and  Mace,  lard  them  with  Bacon,  Lemon-peel  and 
Thyme,  dip  them  in  the  Yolks  of  Eggs,  make  a 


*  % 
J+ 


Thyme,  dip  them  in  the  Yolks  of  Eggs,  make  a 
Sheet  of  ftrong  Cap-paper  up  at  the  Four  Corners  in. 
the  form  of  a  Dripping-pan,:  pin  up  the  Qornerrs,  butter 
the  Paper  and  alfo  the  Gridiron*  and  fec  it  over  a  Fire 
of  Charcoal ;  put  in  your  Meat,,  let  it  do  leifurely, 
keep  it  bafting  and  turning  to  retain  the  Gravy,  and 
when  it  js  enough  have  ready  half  a  Pint  of  ftrong 
Gravy,  feafon  it  high,  put  in?  Mufhroom  s.  and  Pickles,, 

*  %  to  l  •  “ITT’  Vi  -  •>*  ***  &  '  • 


\ 


-meat.  Bails  dipped  int  the.  Yolks 


of 


/>■ 


ers 


and  f ryed. 


to 


*  i 


round  and  over 


youtPiih,  and  then  ftr ve  it.  up.  If  fie*  a  Brown  Ra 


%  * 


w  < 


•> 


s  •  \ 


l  '  v :  • 


*  * 


gOO,;  . 

White 
two  or 


«/» 

V 
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be  at  u  p 


m 


o  a  Breaft  of  V  E  A L. 


To  kago 


-Si 


‘IT 


4  •  4* 


>  *  ^ 


►  -♦ 


Take  your  Breaft  of  Veal,  put  it  into  a  large  Stew 

a  Bundle  of  fweet  1  Herbs,  an*  Onion 


put^in 


fome  black  arid  white  Pepper,  a/Blade 


two  or 


it  is 


till  the  Gra 


a 


and  juft  cover 

F^.up,  bone  it,  put  irr  the  Bones 
vy  is  very  good,  then  ftrairi  it.  off 
little  rich  Beef  Gravy  add  a  quarter  of  a  Pint,,  put  in 
half  an  Ounce  of  Truffles  and  Morels,  a  Spoonful  or 
two  of  Catchup,  two  or  "three  Spoonfuls  of  w.hijte- 
Wine,  and  let  them  all  boil  together ;  in  the  mean 
Time  Hour  the  Veal,  and  fry  it  in  Butter  till  it*  is  of  a 
fine  Brown,  then  drain  out  alt  the  Butter,  and 'pour  the 
Gravy  you  are  boiling  to  the  Veal,  with  a  few  Mufti- 


4  V 


boil  all 


and 


Balls  are  proper 


meat 


the  Difh,  and 


.  W  .  •  *  '  '  '  4  •  ' 

over  it,  GarnHh  with  Lemon 
Another  Way  to  ragoo  a  Breaft  6fV  E  At 


••  .*■ 


♦  v  .  * 


/ 


t 


nicely,  flour  it,  and  fry  it  of  a  fine 
Brown,  then  pour  the  Fat  out  of  the  Pan,  and  rhe  In¬ 
gredients  as  above,  with  the  Bones;  when  enough take 

it  out, 

again,  _ 

A. very  fine  Way  to  ragoo  a  Breaft  1>f  V  E  A  L 


Lard 

ftrong 

Bunch 


Breaft  of  Veal,'  and  half  rpaft  it,  then  pour 

upon  it;  and 


v/  ,  ft  -  I  ~ 

fweet  Herbs,  an 


f  * 


Cloves  and  Mace ;  then  for  the  Sauce 


•  >A  A*  • 

ter  and  brown 


and  fhake  a  little  Flout  into 


% 


■  V 


A  Break 


i 


Zi- 


i  I 


‘The  New  Ar 


I 


V 


O  K'E  R  y 


A  > 


^  Breajl  of.  VEAL  in  Hddve-Podp 


\ 


B  red.  11  of  Veal 


the  Brifcuit  into 


Pieces,  and  every  Bone  afunder,  then  flour  it,  and  put 

Pouvnd  of  good  Butter  in  tp  a.  Stew-pan  j  when  it 
hot*  throw  in  the  Veal,  fry  it  all  over  to  a  very  light 


brown,  and  th 


pour 


ha 


eady  a  Tea-Kettle  of  W 

Stew-pan,  fill  it  up  and  ftir 


♦u 


round,  throw  in  a  Pint  of  green  Peafe,  a  fine  L 


Whole 


walked 


three  Blades  of  Mace 


whole  Pepper  tied  in  a  Miiflin  Cloth,  a  little  Bun 


die  of  fweet  Herbs,  n  fmail  Onion  ftuck 

%v  '  V  ^  I 

Cloves,  and  a  little  Salt:  Cover  it  clofc 


a  fe 


S-. 


n 

Cs 


an  Flour,  or  till 


boiled 


yo 


flew 
if  you 


wguld'ihave  Soop  made  of  it ;  but  if  you  would,  only 

Sauce  to  eat  with  the.  Veal,  you  nnift  flew  it  till 

you  have  juft  as  much  as  you  would  chufe,  andfeafon 

it  with  Salt  to  your  Palate ;  take  out  the  Onion,  fweet 
Herbs 

Difli. 

i  ^  ' 

Cucumbers 


Spice,  and  pour  it  all  together  into  your 


Jf  you  have 


Pea  ft? 


Pieces,  and 


pare  th 


or  four 


out  the  Pulp,  and  cur  into  little 
out  four  or  Eve  Heads  of  Sellery, 
walhed,  and  cut  the  white  Part  fmail  j  when  you 
have  no  Lettuces*  take  the  little  Hearts  of  Savoy 


the  young  Sp 


tha 


grow  on  the  old  Cabbag 


S.. 


Stalks  about  as  big  as  the  Top  of  your  Thumb 

would  make  a  .very  fine  Difti  of 


Note 


m 


/jr-. 
'h&f. 


ihe  Infide  of  your  Lettuee  with,  Force-meat,  and  t ye 
the  Top  clofe/with  a  Thread  j-  flew.it  till  there  is  but 
juft  enough  for  Sauce,  fet  the  Lettuce' in  the  Middle, 
and  the  Veal  round,  and  pour  the  Sauce  all  ove 
Gardilk  your  Di/h  with  rafped  Bread,  made  into. 


gures  with  you c  Fin 


-T  hi 


Fi 

the  chea pelt  Way 


of  d  re  fling  a  Breaft  of  Veal  to.  be.  good,  and  will  ferve 
Nuhiber  ofPeopl 

t  " _ _  ;  IT 


Collar 


Bt 


very 


of  VEAL 
* 


^  ^  ^  nicely  take  out  all  the 
t  Care  you  do  not  cut  the  Meat 
pickall  jhp  Fat  ahdiMeat  off  the  Bones,  then 

all  over  the  In  (id e  of  the  Veal 


Very  little  beaten.  Mace,,  a" little  Pepper  and  Salt,  a  few 


' 


V 


I*  — * 


i . 


,  • 

made  Plain  and 

-  /  «  *  *  T  *  •  *  «  *  ■**  ^ 


■-  ¥ 


.  F 

4 


-•  * 


fwe?t  Herbs  (hred  fmall,  fo me  Parfley,  a  little  Lc mpnT 

peel  Hired  fmall,  a  few  Crumbs  of  Bread  and^the  Bits 

of  Fat  picked  off  the  Bones,  roll  it  up  tight,  fuck  one 
Skewer  in  to  hold  it  together,  but  do  .it  clever  that  it 
ftand  upright  in  the  I)ilh,  tyc  a  Packthread  acxofs 


hold  it  together,  fpit  it,  then  roll  the  Caul,  all  round 

°  ‘  1  ^  -  --  - *1  Q Q 


and  roaft  it. 


An  Hour  and  a 


ex  iiKX  ■  i  •: —  '  •  ■■  4  ‘T^*  t  rp 

When  it  has  been  about  an  Hour  at  the  Fire,  take  oft 
the  Caul,  dredge  i,t  with  Flour,  bade  it^weU  with  frefli 

Butter,  and  let  it -be  of  a  fine  brow 


For  San 


take 


4  t  • 


Penny-worth  of  Gravy  Beef,  cut  it  and-  hack 


well,  then  flour  it,  fry.it  a  little  brown,  .then  pour 
into  your.  Stew-pan  fome  boiling  Water,  (hr  it  well 

.together,  then  fill  your  Pan  two  Parts  full  of  V, ater, 
put  in  an  Onion,  a  Bundle  of  fweet  Herbs,  a  little  Cruft 
of  Bread  toafted,  two  or  three  Blades  of  Mace,  four 
Cloves,  fome  whole  Pepper,  and  the  Bones  of  the  Veal: 
Cover  it  clofe,  and-  let  it.ftew  till  it  is  quite  rich  .find 
thick,  then  .(train  it,  boil  it  up  again  with  Truffles  and 
.Morels,  a  few  Mushrooms,  a  Spoonful  of  Catchup 


\ 


^  »  M  » 

three  Bottoms  of  Ar 


fyou  have  them,  add 


Salt,  juft  enough  to  feafon  the  Gravy,  take  the 


Packthread  off  the  .  Veal,.,  and 


pright 


the 


DiCh  j  cui  the  Sweetbread  into  four,  and  broil  it  of  a 
-fine  fcrown,  with  jl  few  Force-meat-balls  fryed,  lay 

^  1  ^  -  ‘  ‘  *  *  ~  GarniOj 


the  Difh,  arid  pour  in  the  Sauce. 

lhe  I) i ill “with  Lemon,  and  fend  it  to  Table. 

.  T o  Collar  a  Breajl  -of  M  V  Tf  O  N. 

Do  it  the  fame  Way,  and  it, eats1., very  well 

muft  take  off  the  Skin.  , 


♦  ‘  H 


«  > 


V  I 


But  you 


Fo  force,  a  large  FO  TV L 


k- 


vi.i 


Cut  the  Skin  down^the  Back,  and  care  fully  ;flit  it  up 

fo  as  to  take  out  all  the  Meat,  mix  it  with  one  Pound 

of  Beef  S.:et,  cut  it  fmall,.and  beat,  them  together  in  a 

Marble  Mortar  ;  take  a  Pint  of  large  Oyfters  cut  fmall 

two  Anchovies  cut  fmall,  one  Shalot  cut  fine,;  a 

Nutmeg  grated 


..  ....  Herbs,  a  little  Pepper,  a  little  „  _ 

and  the  Yolks  of  four  Eggs;  mix  ajl  together,  and  lay 
this  on  the  Bones,  draw  oyer  the;  Skin .and  Yew  up  the 

Back,  put  the  Fowl  into  a  Bladder,  boiLit  an  Hpiir  and 


Qu 


ftew  fome  Qyfters  in  good  Gravy  thicken 


ed 


v 


\ 


T be  Ne.'ih  “of  C o 


A  * 


\  * 


.*1 


a 


*  < 


•  '  -a 


k  < 


£  the  Bladder 


-w  * 


over  it. 


*  # 


your  Difh,  and  pour  the 


4  * 


r  .  K 


euo  a  -TU-RKE  T 


FOWL 


«  A 


Firft  let  your  Pot  be  very  clean,  lay  four  clean  Skew 


Bottom,  lay  your  Turkey 


upon  them 


of  Gravy,  take  a  Bunch  of  Sellery 


put  IT 

it  finally  and  wadi  it  very  clean,  put  it  int-b  your  Pot 
with  two  or  three  Blades  of  Mace,  let  it  flew  foftly  till 
there  is  juft,  enough  for  Sauce,  then  add  a  good  Piece 
of  Butter  rolled  in  Flour  ,  two  Spoonfuls  of  red  .  Wine, 
two  of  Catchup,  and  juft  as  much  Pepper  and  Sait- as 
will  feafon  it,  lay  your  Fowl  or  Turkey  in  the  Difh, 

pour  the  Sauce  over  it,  and  (end  it  to  Table.  If  the 
Fowl 


\ 


or 


gh  before  the  Sauce,  take 


up,  and  keep  it  hot  till  the  Sauce  is  boiled  erto 

then  put  it  in,  let  it  boil  alVliriute  or  two,  and  theft 
jdifh  it  ftp. 


*  i  > 


«  A 


-  * 


* 


■7V  ftenv  a  T  U  R  K£T  hr  own 
you  have ;  drawn  the  Craw  out  of  your 

ftp  the  Backhand  take  out  the  En trail 


that  the  Turkey  may  appear  whole,  and  take  all  the 


of-  the 


very 


the  Rump 


and  Wings  are  fo  be  left  whole,  then  take  the 
of  a  Penny  Loaf,  and  chop  half  a  Hundred  of* 


* 


fi  4  4*  * 


nd  of 


Very  final J,  with  half 

little  Lemon  Peel  cut  fine,  with  Pepper  and 


A  < 


mix 


we 


together 


ith  the  Yolks  of 


your 


th  it,  lew 


up 


nd  lard  it  down  each  Side  with  Bacon,  half  roaft  it. 


then  put 


•4 


a 


and  cover 
led' one  Hour,'  add  a  Spoonful  of 


Pan  with  two  Qu 


of 


r  / 


when  it  has  liew 


*  > 


room 


Slice  or  two  of  Lemon 

_  s  ^  *  -  •  . 

Pepper,  and  a  Bunch,  of  fweet 


cover 


^  4 


them" clofe  up  again,  and  hew  it  half  an  Flour  long 
then  take  it  up  and  Ikim  the  Fat  off  the 

it,  thicken  it  with  Flour  and  But  ter,  let  it  boil 


-/ 


arid  pour  it  hot 


*  ■< 


>•  » 


*  .  ^  •  ..  *  r-x  -  v  -  > 

*  ;  •-  3  i  v  i  L  /  •; 

*  X  v  ^  ^  >  < 


t  < 


-  -i  ,  . 


w.v 


>  '9 


sT  *■  ; 
^  f* 

-«  *  -v 


J  - 
V- 


*  IX 


*♦  > 


-  \  * 


.  W' 


y  \  >-* 


V 


\  f 


To 


/  • 4 
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u 


T-  f 


<•  - 


*•»  J  !  * 


f  < 


>  - 


a 


*J/0‘  JIb*ijv 

Fillet  of  nice  Veal,"  fluff  it  well  under  the 
Bone,  and 


Elder,  at 

put  it  in  the  Oven  With  a  _ 

iii  it  is  a  fine  brown,  then  put  it  in  a  'Stew 


it,  un- 


Morels,  Truffles 

.  t  #  > 

'  V  •  *  •  •  * 

arge  one 


i 


arid 


of  Catchup,  and 


a 


tbil'ed  in  Flour,  difh  up  your  Veal,  ftraiiv  your  G rav y 
over,  lay  round  Force-meat  Balls.  Garndhwith  Pickles 

and  Lemon 


v 


7*0  rag oo  a  Fillet  of  V E  AL 


a 


Lard  your  Fillet  and  half  roaft  it,  then  put 
Trifling  Pan,  with  two  Quarts  of  good  Gravy ^  cover 

it  clofe,  and  let  it  (lew  until  tender 


one 


SnoorifuVof  White  Wine,  one  of  Browning,  one  of 


a  Tea 


Pickle 


wiuviiupf  o*  *  -  ,■  *  t  -  i  •  f 

Caper  Liquor,  half  an  Ounce  of  Morels,  thicken  with 

Flour  and  Butter,  lay  round  it  a  few  Yolks  of  Eggs. 


Sikes,  dour 


VEAL 

i  .either  raw  or  toafted,  mull:  be  cut  into 
them,  fait  theni,  .beat  up  an  Egg,  ftrip 
,uu.«  .  and  put  toil,  feafon  on  both  Sides ;  make 

Suet  boiling  hot. in  a  Frying-pan,  put  in  your  Slices  of 
Veal,  turn,  if  but  once  in  a  Frying-pan  ;  when  it  15 
enough,  take  it  up,  clear  the  Fat  out  of  the  Pan,  and 
ferve  them  up  with  Gravy-faucc  or  Butter. 


\  * 


¥  ,  1 


To 


Pi  ece 


Take  a  large  Piece  of  the  Flank  which  has  Fat  at 

fquare  *  or  any  Piece  that  is  all  Meat, 

.  jl  •  ~  "  yi'-  -  ! :  t  1  rr^i  n\  • 

the  Top,  but  no  Bones 

does  well  cut  nic 

Soop)  ,thea  take  a  large  Stew-pan  and 

r,  ...  r  -  ^  a  little  brown 


Take 


wnuic  ujd-LK,  iiuu  vvmiv,  tv.  r  r>  ' 

Blades  of  Mace,  four  or  five  Cloves,  a  Piece  of  Car- 


n  rtf* 


A  *  # 


*5- 


\ 


/ 


44 


* 

a 


of 

-7- 


7/fo  Ar<?w  A  rt  af-  Cooker 

•  ..  .  -  -  .  :  x  *  '  . 

.  •  •  .  y  r  \  .  i  " . 

Piece  of.  Bacon  fieeped  in  Vineg 
of' Bread  toafted  brown!,  put 


a 


little 


this 


9 


and  Jet  it  boii  *  till  half  is  .  wafted, 
aking  pour  a  Quart  of  boiling  Water 


the  Stew-pan,  cover  it  dole,  and  let  it  be  ftewing 


When  the  Gravy  is  done  {lrain.it,  pou 
the  Pan  where  the  Beef  is '  take  an  Ou 


I  < 


Truffles 


i  i  1  y .  fpine;  frelh  or  d  ryed  M  u  fli  room 


fmall 


c  I  o  fe 
thick 


i  . 


Spoonfuls  of 


th 


ha 


{lew  .till 


9 

•  f 


cover  it 

.  *  . 

rich  and 


dy  fome  Artichoke-bottoms 


into  four,  and  a  few  pickled  Mulhrooms  $  give  them 
a  boil  or  two,  and  when  your  Meat  is  tepder^and  your 
Sauce  quite  rich,  lay  the  Meat  into, a  Difh  and  .pour 

^  V  fy  *  *  %  -*  "  '  V  •  V  ••  &  *  _  —  ■  •  -  i*  .  .  »'  y  i  '  *  m  • 


Sauce 


You  may  add  a  Sweetbread 

1  '  r  .  kf  •  '!  .  I  i  'I  ,  ;  - 


fix  Pieces,  a  Palate  fte wed  fender  and  cut  into  little 

^  ^  ^  ^  '  f  1  •  f 

Cockscombs,,  and  a  few  Force-meat- 


great  Addition,  but  it  will  bg  good 


Pieces 

balls 

ygjthout  them 

Ntite.  For  Variety,  when  the  Beef  is  ready  and  the 
Gravy  put  to  it,  add  a  large’ Bunch  of  Sellery  cu  tTmalJ, 
and  w.afhed  clean,  two  Spoonfuls  of  Catchup,  and  a 

f  ^  ^ IT*  A  u  A  •  A  ^  t  «  •  *  4  •  •  i  A  «  i 


Glafs.  of  red  W ine 
When  the  Men  ' 

•I.  r-i  i.  .  1  ;■ 


i 


Omit  all  the  ;other"  Ihgred 

*  •  \  m  '  -  ■  $  \  r.  ‘ .  tv*  s .  -:KU  . 


Way 
Seeds 


h  and  good,  fc-rve  it  up 


d  Sellery  are  tender,  and  the  -Sau 


It 


Ta 


pare  them, 


hx .  large  Cucimi.be 


is  a! fo  very  good 


out  the 
Slices,  and  do  them 


r  ^ 


--  .  T 


juft  as  you  do  the  Sellery 

boil  a  Rump  of  BEEF  in  the  French  Manner 


Take  a  Rump  of  Beef,  boil  it  half  an  Hour,  take 


.  -M  .•  ^  >  A*  r  •  «  W 

^ P i  lay  it  into  a  large  deep  Pewter  D : ii i  or  Stew-pan 
inake  three  or  four  Gafl.es  in  it  all  along  the  Side,  rub 

with.  Pepper  and  Salt,  and  pour ‘into  the 

*  ~  4  •  -  Wine,  as  much  hot  Water,  two  or 


\ 


Oniohs 


fmall,  the  Hearts  of  eight 


v : 


><*■ 


'•••IP 


cut  fmall,  and  a 'good  Piece  of  Buftef 


Fiou 


r 


■r  |  ,  , 

dowmwards 


.7 


‘  .  -  * 

Charcoal 


the  flefhy  Part  of  thedMeat 
clofe,  let  it  ftew  an  Hour  and  a 


very  flow  Coal  Fire 


Obferve  that  the  Butcher  chops  the  Bone  fo  clofe 

'..4  *  '"f'  -  n  m  .  “  ’  v  •  a!  *  1  ’  /  - '  X  “  '•  fc  .  *  "  .  ■.  * 


f 


K  P  *  •* 


Meat  .may 

dp 

S  *  <  ~  ^  / 


**  * 

^  r 


as  flat  as  you  can  in  the  Difh 

*  *•  -  J  r-  '•  .  *  '  '  -  V  <  '• 


"Nr  * 


4* 


When 


***  •# 


Eh 


f  * 


•  < 


K*4 
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j— 


When  it  is  enough,  take  the  Beef,  lay  it  in  the 

s  .  •* 

and  pour 


-*4' 


the  Sauce 


t  ,  -s 


Note.  When  you  do  it  in  a  Pewter  Difli,  it  i_s  be  ft 


* 

done 


ChafinWifh  of  hot  Coals,  with  a  Bit 

of  Charcoal  to  keep  it  alive.  1, '  ,  ' 

Fo  force  the  In  fide  of  a  Sirloin  of  BE  EE 
1  -  *  off  from  the  Infide 


1  <  -► 


<«  } 


•A  A 


your  Sirloin,  then. 


the  Skin  and  Fat  together,  and  then  take  off  all  the 
Flefh  to  the  Bones,  chop  the  Meat-  very  fine, 


beaten  Mace,  two  or  three  Shallots. 


ith  a 

v--  . 

Ancho» 

Sait. 


vy,  half  a  Pint  of  red  Wine,  a  little  Pepper  and 
and  put  it  on  the  Bones  again,  lay:  your ,  Fat  and  Skin 
on  a  train,  and  fkewer  it  cJofe  and  paper  it  well,  when 


tied  take  off  the. Fat,  and  diih 


Sauce  made  of 


the  Sirloin, 
Wine,  a  Sh 


pour 


w 

one  Anchovy, 

and  ferve  it  up 


th 


Slices  of  Ho  r  fe  -  rad  i  ill 


w 


V  N 


BEEF  OLIVES 


Cut  Slices  off  a  Ru  nip  of  Beef  about  fix  Inches  Jong 


and  half  an  Inch 


beat  them  with  a  Pafte-pin 


and  rub  them  over  with  the  Yolk  of  an  Egg,  a  little 


Pepper,  Salt,  and  beaten  Mace,  the  Crumbs  of  half. 
Penny  Loaf,'  two  Ounces  of  Ma 


diced  fi 


a 


Handful  of  Parfley  chopped  fmall,  and  the  Out-rind  of 


half 


# 

a 


Lerpon  gyated 


ftrew  them  all 


your 


Steaks,  and  roll  them  up;  ike  we  r  them  quite  clofe  and 
fet  them  before  the  Fire  to  brown,  then  put  them  ‘ 


Toffing-pan 


Pint  of  Gravy,  a  Spoonful  of 


Catchup,  the  fame  of  Browning,  a  Tea  Spoonful  of 
Lemon  Pickle,  thicken  it  with  a  little  Butter  rolled  in 


•  • 

Flour:  Lay  round  Force 

the  Yolks  of  hartf  Egg 


■ 

Balls,  Mu  ih  rooms 


A  Fricando  of  BEEF. 


I  « 


is .  »  - 

Cut  a  few  Slices  of  Beef  five  or  fix  Inches  long,  and 
half  an  Inch  thick,  lard  it  with  Bacon,  dredge  it  well 
with  Flour,  and  fee  it  before  a  brifk  -Fire  to  brown, 

put  it  in  sl  Tolling  Pan,  with  a  Quart  of -Gray^ 


1  V 


few  Morels  and  Truffles,  half  a  Lemon r  and  few 

•  _  *  •  ;  w  4  m  _ .?  - 

them  half  an  Hour,  then  add  one  Spoonful.' Catch 
up,  the  fame  of  Browning,  and  a  little  :Chyan-  Pepper, 

thicken  your  Sauce  and  pour  it  over  your  Fricando,  lay 

round 


c. 


kS 


i&y  Me  ^  C o&ker y  ^ 

.  ‘  #  -  •  .  '  <■ 

'  -  ;  -  *  ■: 

Force-meat  Bails,  and  the  YoJks  of  hard 


Vv 


^  ! 


k  ' 


BEEF  COL LOPS 

s  *  >  # 

thin  pieces  about 


> 


i 

\ 


two  Inches  long, 
beat  them  with  the  Back  of  a  .Knife:  very  well,  grate 
fome  Nutmeg,.  flour  them  a  little.  Jay  them  in  a  Stew- 
pan,  put  in  a  pint  of  Watery  half  an  Onion  cut  fmall, 
a  little  Piece  of  Lemon-peel  cut  fmall,  a  Bundle  of 
fweet  Herbs,  a  little  Pepper  and  Salt,  a  Piece  of  But¬ 
ter  rolled  in  ajittle Flour:  Set  them  on  a  flow  Fire,  whem 
they  begin  to  fimmer  flir  them  now  and  then;  when 

pill  do  them,  but 


Mi 


they  begin  to  be  hot 

take  Care  they  do  not  boil.  Take  out  the  fweet  Herbs, 
pour  it  into  the  difli,  and  fend  it  to  Table. 

>  Note.  You  may  do  the  Infide  of  a  Surloin  of  Beef  in 
the  fame  Manner  the  Day  after  it  is  roafted,  only  do 
not  beat  them,  but  cut  them  thin. 

*  ■  •  N  . 

N.  B.  You  may  do_ this  Difh  between  two  Pewter 

^ 

aced  between,  two  Chairs,  then  take1  fix 
Sheets  of  Whited-brown  Paper, 
and  burn  them  under  the  Di 


To  ft 


ar  them  into  Slips 
Piece  at  a  Time. 


ot  BEEF  Steaks 


i 


Take  Rump  Steaks,  pepper  and  fait  them,  lay  them 
in  a  Stew-pan,  pour  in  half  a  Pint  of  Water,,  a  Blade’ 
or  two  of  Mace,  two  or  three  Cloven,  a  little  Bundle  of 
fweet  Herbs,  an  Anchovy,  a  Piece  of  Butter  rolled  in 
Flour,  a  Glafs  of  White  Wine,  and  an  Onion :  eover 


*  t 


%  * 


them  clofe,  and  let  them  flew  foftly  till  they  are  tender, 
then  take  out  the  Steaks;  flour  them,  fry  them  in  freili 
Butter,  and  pour  away  all  the  Fat,  ftrain  the  Sauce 

they  were  ftewed  in,  arid  pour  into  the  Pan  ;  tofs  it  all 
up  together  till  the  Sau 


hot  and  thick 


LL 


add  a  Quarter  of  a  Pin  t  of  Oyflers  it  will  make  it  bet- 

Lay  the  Steaks  into  the  Difli,.  and  pour  the 

Garnifh  with  any  Pickle  you  like. 


ter. 


Sauce  over  them 


A  pretty.  Side-difb  of 


EEF. 


Roaft:  a  tender  Piece  of  Beef,  lay  fat  Bacon 
and  roll  it  in  Paper,  bafte  it,  and  when  it  is 


cut  about  two  Pounds  in  thin  Slices 


them 


-pan,,  and  take  fix  lafge  Cucqmbers,  peel  them 
and  chop  them  fmall,  lay  over  them  a  little  Pepper 


— 

J  ' 


47 


_  .  •  ■  •  •  .  B  »  % 

and  Sait,  ftew:  them  m  Butter  for 


i  * 


ten 


then  drain  out  the  Butter,;  and1  fliake  fome  Flour 


them,  tofs  them  up,  pour 


% 

a 


of  Gravy,  let 


ftew*  till  they  are  thick,  and  difli  them  up 


i  « 


'  4' 


—  r 


BEEF 


*  4 


% 


Take  -  three 


four  Beef  Steaks,  fiat  them  with  a 


Cleaver  and  make  a  Force-meat  thus :  Take  a  Pound 


of  Veal  beat  fine 


a  Mortar,  the  Fleili  of 


Fowl  cut  fmali,  the  Kidney  Fat  of  a  Loin  of  Veal 


chopped  final!,  a  Sweetbread  cut  in  little  Pieces 


Ounce  of  Truffles  and  Morels,  fir  ft  ftewed,  and'  then 


final!,  fome  Parfley,  the  Yolks  of  four  Fggs,aNut 


meg 


Thyme,  a  little  Lemon-peej 


1 


Pepper  .arid 


and  half  a  Pint  of 


Cream;  mix  all  together,  lay  it  on  your  Steaks 


them  up  firm,  of  a  good  Size,  and  put  a  little  Skewer 


of 


them,  put  them  into  the  Stew-pan,  and  fry  them 


i 


nice  Brown  ;  then  pour  all  the  Fat  quite 


and  put  in  a  Pint  of  good  fryed  Gravy,  put  one  Spoon 


ful  of  Catchup,  two  spoonfuls  of  Ted  W 


few 


Mullirooms,  and  let  them  ftew  for  a  Quarter  of 


Hour.  Take  upthe'  Steaks,  cut  them  iirtwo,  lay  the 


Side  uppermoli,  and  pour  the  Sauce 


Gar 


niffl  with  Lemon 


«  *  •• 


-> 


■V. 


Before  you  put  the  Force-meat  into  the  Beer, 


; 


you 


to  ftir  it  all  together  over  a  flow  Fire,  for 


ghfe  or  ten  Minutes 


•  y 


BEEF  HE 


larded. 


* 


good  Bea ft’s  Heart,  ftuff  with  fome  force 


Meat  as  you  do  a  "Hare,  and  lard  it  all  over  with 


Bits  of  Bacon,  .duft 


th  Flour,  and  cover  it  with 


.  «  \  • 

Paper*  to  keep  it  from  being  too  dry,  and  fend 


to 


the  Oven;  when  baked  put  the  Hejart  on  your 


Difh 


take  off  the  Fat  and  ftrain  the  Gravy  through 


Hair 


Sieve,  put  it  in  'a  Sauce  Pa 


with 


Spoonful  of 


J  ' 


red  Wine,  the  fame  of  Browning,  and 


of  Lemon 


A 


Ounce  of  Morels,  one  Anchovy  cut 


a. 


fmali,  a  little  beaten  Mace,  thicken  it  with  Flour  and 


V 


pour  hot  on  your  Heart,  and  ferve  it  up 


with  Barberries 


A 


?L 


* 

T  he  NevJ  Ar  t 


✓ 


* 


OOKERY 


\ 


/* 


Fi  r  ft 


Tongue  and  Udder  forced, 


i  *  '» 


•»  .  'V  4#  *  .  *  /4| 


«  * 


<  %  r 


Tongue  and  dick  it  with 


Tqngue  and  Udder,  blanch  the 


for  the  Uddei 


you  in u  ft  carefully  raife  it,  and 'fill  it  with  . Force-meat, 

made  with  Veal:  Firft  walh  the  Infide  with  the  Yolk 


of  an  Egg,  then  put  in  the  Force-Meat,  tye  the  End 


lofe  and 


n  * 


them,  road.  them  and  bade  them 


when  enough,  have  good  Gravy  in  the  Diih 


Butter  : 

*Z. 

and'  fweet  Sauce  in  sTCup 

Note.  For  Variety  you  may  lard  the  Udder 


«  * 


To 


a  Tongue  and  Udder 


V  '  1 


Tongue  a  little,  blanch  it,  being  firft  fea- 
ft>,n e d  with  Nutmeg,  Pepper,  and  ftuff  the  Udder  full 
of  Cloves;  then  fpit  and  roaft -them,  bade. them  with 
Butter,  and  ferve  them  up  with  Claret  Sauce.  Garnifti 
with  fliced  Lemon:  Some  like  it  laided  with  Pieces 
of  Bacon  an  Inch  long. 

To  Fricafey  Neats  Tongues.  ' 

Take  Neats  Tongues,  boil  them'  tender,  peel  them, 


them  into  SI 


then  pou 


arid  fry  th 


fre  fh  Butter 


Butter,  put  in  as  much  Gravy 


you  want  for  Sauce,  a  Bundle  of  fweet  Herbs,  an 
Onion,  fome  Pepper  and  Salt,  and  a  Blade  Or  two  of 
Mace;  fimmer  all  together  for  half  an-  Hour,  then 
take  out  your  Tongue,  drain  the  Gravy,  put  .  it  with 
the  Tongue  into  the  Stew-pan  again,  beat  up  the 
Yolks  of  two  Egg$  with  a  Glafs  of  White  Wine,  a 


\ 


grated  Nutmeg,  a  Piece  of  Butter  as  big 
Walnut  rolled  in  Flour,  fliake  all  together  for  four 
five  Minutes,  difh  ic  up  and  fend  it  to' Table. 

To  flew  Neats  Tongues  whole. 

Take  two  Tongues,  let  them  dew- in  Water  jud 


a 


them  for  two  Hou 


then  peel  them,  put  them 

half  a  Pint  of 


in  again  with  a  Pint  of  drong 
white  Wine,-  a  Bundle  of  fweet  Herbs,  a  little  Pepper 
and  Salt,  fome  ,Mace,  Cloves,  and  whole  Pepper  tied 
in  a  Muflin  Cloth,  a  Spoonful”  of  Cap 

ips  and  Carrots  diced,  and  a  Piece  of\ Butter 


,■  » 


rolled  in  Flour;  let  all  dew  together  very  foftly 


a 


Fire  two  Hours,  then  take  out  the  Spice  and 


fweet  Herbs,  and  fend  it  to  Table 


-  4 


/  i* 


To 


1  . 


•  l 


% 

i 


~  -  —  I 

i  - 

made  Plain  and  Eai'y 
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To 


bake 


a 


Bullock's  Hem 


f  - 


Lard  it  with  large  Slices  of  Bacon,  and  make  a  Stuf 


fing  of  ftript  Thyn 


Parfley,  fome  Suet,  a  Couple 


of  Anchovies,  Salt,  Pepper,  Nutme'g 
Bread,  work  all  up  with  the  Yolks  of  a 
Eggs,  and  put  it  into  the  Cavities  of  the  Heart,  fkew- 

er  it  up  clofe  to  keep  in  the  Stuffing,  and  place  it  in  a 
deep  Difh,  on  a  Couple  of  Skewers  laid  in  the  Difh  to 
keep  it  from  burning,  when  baked  ertough,  ferve  ft  up 

with  Gravy-SauCe. 

A  Leg  ' of  MUTT O  N  d  la  Haul gout. 

Let  it  hang  a  Fortnight  in  an  airy  Place,  then  have 
ready  fome  Cloves  ofGarlick  and  fluff  it  all  over,  rub 
it  with  Pepper  and  Salt,  roaft  it,  have  fome  good  Gravy 
and  red  Wine  in  the  Difh,  and  fend  it  to  Table. 

A  Shoulder  of  MUTTON  in  Epigram.  , 
Roaft  it  almoft  enough,  then  very  carefully  take  off 
the  Skin  about  tlie  Thicknefs  of  a  Crown-piece,  and 

the  Shank  bone  with  it  at  the  End,  then  feafon  that 

Skin  and  Shank-bone  with  Pepper  and  Salt,  a  little 
Lemon-peel  cut  fmall,  and  a  few  fweet  Herbs  and. 
Crumbs  of  Bread,  then  lay  this' on  the  Gridiron,  and 
let  it  be  of  a  fine  brown  ;  in  the  mean  Time  take  the 
reft  of  the  Meat  and  cut  it  like  a  Hafti  about  the  Big- 
nefs  of  a  Shilling,  fave  the  Gravy  and  put  to  it,  with 
a  few  Spoonfulsof  ftrong  Gravy,  half  an  Onion  cut 
fine,  a  little  Nutmeg,  a  little  Pepper  and  Salt,  a  little* 
Bundle  of  fweet  Herbs,  fome  Gerkins  cut  very  fmall, 

,  two  or  three  Truffles,  cut  fmalf 


a  few  Mufhroom 
two  Spoonfuls  of  W 


9 


either  red  or  white,  and 


;  let  all  thefe  ftew 
fix  Minutes,  but  be 


throw  a  little  Flour  over  the  Meat 
_  very  foftly.  ,for  five  or 
fure  it  do  not  boil,  take  out  the  fweet  Herbs,  and  »put 
the  Ha fh  into  the  Dilh,  lay  the  broiled  upon  it,  arid 
fend  it  to  Table. 


To 


leg  of  MUTTON  with  Cucumbers 


Fir  ft  marinate  your  Cucumbers 


tofs  them  up 


9 


and  make  a  Ragoo  of  them,  take  fome  Bacon,  arid 


brown  a 


Vinega 


Flour  $  put  to  it  fome  good 


a 


and 


Bundle  of  favoury  Herbs,  and 
D  feafoa 


\ 


/ 


i.  - 


feafon 


The  New  Aut  ofQ o-o 

.,  ;H-  the  Leg  of  Muitton,  aud.'ferve 

st  up.  with  this  Ragoo. 

'  In; the  like  Manner  you  may  make  a  Ragoo  pf  Suc¬ 
cory.  but.  take  care  the  Succory,  docs  not  turn  blac 


••  ‘4 


the  Drefling 

♦  f  •  \  *  ‘t  ‘  '  w 


A  Harrica  of  M  UT  TON 


i . 


Take  a  Neck  or  Loin  of  Mutton,  cut  it 


flour  i t,  and  fry  it  brown  on  both  Sides 
Stew- pan,  then  pour  out  all  the  Fat,  put  in  fome  T 
nips,  and  Carrots  cut  like  Dice,  fix  fmalf  Onions 
Bundle  of  fweet  Herbs,  fome 


fix 


a 


r  •»  ^  » 

three  Blades  of  Mace 


nd  Salt,  and 

o  1  e  and  let  it 


•  * 


flew  for  an  Hour,  then  take  off  the  Fat  and  dilliit  up 

Harrico  of  a  Neck  of  MUTT O  N, 

Cut  the  befl  End  of  a  Neck  of  Mutton  into  Chops, 
in  fingle  Ribs,  flatten  them  and  fry  them  a  light  brown 
shen  put  them  into.a  large  Sauce-pan  with  two  Quart; 


of  Water,  a  large  Carrot  cut  in  SI 


Edges  like  Wheels;  when  they  have  slewed 


cut  at'  the 


CL 


Qu 


of  an  Hour,  putin  twqTujnipscut  in  Squares  like  Dice, 
the  white  Purt  of  a  Head  of  Cellery,  a  few  Heads  qf 
Afparagus,  two  Cabbage.  Lettuces  fried,  and,  Qhyan 

Pepper  to  you r  Tafle,  boil  them  all  togethe 
are  tender,  ,  the  Gravy  is  not  to  be  thickened 
into  a  Tureen,  or  Soup  Difli. 

Note.  It  is  proper  for  a  Top  Djih,. 

X^.4refs  q,Neck  of  MUTTON  to  eat  like  FENISON. 

Cut  a  large  Neck,  before  the  Shoulder  is  tajken.  off, 
BFoader  than  ufual,  and  the  Lap  of  the  Shoulder,  with 


PM 


to  it  look  hand fo mer.j  flick  yoijf  Ne.de  ajf 
qv.er  in  little  Holes_with:  a  fl^arp  Penknife,  and  pour,  a 

of  red.  Wine  upon  it,  and  let  it  lie  m.  the  Wine 


*  v 


five  Pays, ,  turn  and  rub  it;three.  or.  four  Ti 
ay,  then  take  it  out  and  hang  it  up.  for  three  Days 
the  open  Air  out  of  the  Siin,  and  dry  it  often  with!  a 

.  .  n  .  .  -  _  ,  l  ^  .  k  . .  .  .  "*  1  " '  "  *  '  .  ym  it, 


was  (teeped  in  if  any  left, 
if  not ,  freih  Wine, ..put  white  Paper,  three  or  four  folds 
tp  keep  ia  the  Fat,  roaft  it.  thoroughly,  and.  then 
off.  the  Skin,  and  froth  it.  nicely,  ancffejve.  it  .up, 


f.% 

T 


1  4 


* 


* 


* 


O' 


\ 


•V  I 


.1 


made  Pla  in  an 


**Sr 
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?y>  wake  Yxo.Tic\Y  Steaks  of  a  Neck  of  M  UTT O  N. 


\\ 


/ 


Let  your  Mutton'  be  very  good  and  large,  and  cut 


offmo'ft  part  of  the '  Fat  of  the  Neck,  and  then  cut 


the' Steaks  two  Inches  thick,  make  a  large  Hole  through 


the  Middle  of  the  fiefhy  Part  of  every  Steak  with  a 


Penknife,  and  duff  it, with  Force-meat"  made  of  Bread 


Crumbs,  Beef  Suet,  a  little  Nutmeg,,  Pepper  and  Salt, 


mixed  up  with  the  Yolk  6f  an  Egg ;  when  they  are 


fluffed,  wrap  them  in  Writing  Paper,  and  put  them 


in  a  Dutch  Oven,  fet  them  before  the  Fire  to  broil. 


thev  will  take  near  an  Hour,  put  a  little  brown  Gra 


vy  on  youi^Difh,.  and  ferve  them  up  in  the  Papers. 


4  Shoulder  of  M  UT  T  O  N  furprized. 


Half  boil  a  Shoulder,  then  put  irin  a  Tolling 


Pan 


with  two  Quarts  of  good'  Gravy,  four  Ounces  of 


Ric 


^5 


a  Tea  Spoonful* of.Mufhrobm  Powder,  a  little 


beaten  Mace,  and  dew  it  one  Hour,  or  until  the  Rice 


is  enough,  then  take  up  your  Mutton  and  keep  it  hot, 

to  the  Rice  half  a  Pint  of  good  Cream,  and  a 


put 


Lump  of  Butter  rolled  m 


fliake  it  well  and  boil 


v  + 


it  a  few  Minutes,  lay  your  Mutton  on  the  DilL  and 


pour  it  over:  Garnifh  with  Barberries  or  Pickles,  and 


fend  it  up. 


To  drefs  a  Sho  ulder  of  MUTT  O  N,  called  Hen  and 


Chickens. 


*  . 


_ .  A 

Half  roaft  a  Shoulder,  thenrake  it  up,  and  cut  off 


the  Blade  at  the  fir  ft  Joint,  and  both  the  Lofes  to  mak 


w 


the  Blade  round,  fcore  the  Blade  round  in  Diamonds, 


throw  a  little  Pepper  and  Salt  over  it,  and  fet  it  in  a 


TinXIven  to  broil,  cut  the  Laps  and  the  Meat  off  the 


Shank  in  thin  Slices  into  the  Gravy 


run  out  or 


the  Mutton,  and  ppt  a  little  good 'Gravy  to  it,  with 


two  Spoonfuls  of  Walnut  Catchup,  one  of  Browning, 


a  little  Chyan  Pepper,  and  one  or  two  Slialots,  whetx 


your  Meat  is  tender,  thicken  it  with  Flour  and  Butter, 


put  your  Meat  in  the  Difh  with  the 

y.  -  \  <#  rt-f  *  l'  *  t  *  ^ 


and 


the  Blade  on  the  Top,  Broiled  a  dark  brown:  Garnifh 


With  preen 


sfand.ferve  it  up. 


\  "N 


Mutton  Cutlets  the  French  Why. 


4 


4/  J 


>• 


Seafon  your  Cutlets  with- Pepper,  Salt,  Nutmeg, 


and Tweet  Herbs;  then  dip  two  Scotch  Coilops  inf 


7, 


*>  V 


¥ 


D 


z 


4 


'  * 


X  •  •  - 


i  [ 


'i 


* 

> 
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*x  ^  • 

Batter  pf  Eggs  ;  and  clap  on  each  Side  of  each  Cutlet 
and  then  a  Rattier  of  Bacon  on  each  Side  again:  Broi 


them  or  bake  them  in  a  flow  Oven 


when 


they  are 


done,  take  off  the  Bacon,  and  fend  your  Collops*  and 
Cutlets  in  a  Ragoq,  and  garniih  them  with  diced 
Orange  and  Lemon. 


Cutlets 


a 


la  Mairitenon 


A  <very' good  Dijh. 

Cut  your  Cutlets  handfomely,  -beat  them  thin  wi 
your  Cleaver,  feafon  them  with  Pepper  and  Salt,  make 


Av 


Force-meat  with  Veal,  Beef  Suet,  Spice  and  fweet 

in  Yolks  of  Eggs,  roll  Force-meat  round 
•each  Cutlet  within  two  Inches  of  the  Top  of  the  Bone, 

then  have  as  many  half  Sheets  of  white  Paper  as  Cut¬ 
lets,  roll  each  Cutlet  in  a  Piece  of  Paper,  firft  butter¬ 
ing  the  Paper  well  on  theTnfide,  dip  the  Cutlets  in 
melted  Butter  and  then  in  Crumbs  of  Bread,  lay  each 
Cutlet  on  half  a  Sheet  of  Paper  crofs  the  Middle  of  it, 
leaving  about  an  Inch  of  the  Bone  out,  then  clofe  the 
two  Ends  of  your  Paper  as  you  do  a  Turnover  Tart, 
and  cut  the  Paper  that  is  too  much  ;  broil  your  Mut¬ 
ton  Cutlets  half  an  Hour,  your  Veal  Cutlets  three 
Quarters  of  an  Hour,  and  then  take  the  Paper  off  and 
lay  them  round- in  the  Difh,  with  the  Bone  outwards. 
Let  your  Sauce  be  good  Gravy  thickened,  and  ferve  if 
VP 


To  fry  MUTTO  N  Cutlets 


Cut  a  Neck  of_Mutton  Bone  by  Bone,  and  beat  It 
flat  with  your  Cleaver;  have  ready  Seafoning,  with 
grated  Bread,  a  little  Thyme  rubbed  to  Powder,  Hired. 
Parfley,  with  grated  Nutmeg,  and  fome  Lemon-peel 
minced  ;  then  beat  up  two  Eggs  with  Salt,  flour  your 
Cutlets  on  both  Sides,  and  dip  them  in  the  Egg<?, 
fprinkle  them  with  Seafoning  on  both  Sides;  put  fome 
Butter  in  a  Frying-pan,  and  when  it  is  hot  lay  in  your 
Cutlets,  and  fry  them  brown  on  both  Sides;  for 
Sauce  take  Gravy,  or  flrong  Broth,  an  Onion,  fome 
:e,‘  a  Bit  of  Baccin,  and  boil  them  well  together’; 
then  beat  it  up  with.  Anchovy,  or  fome  Oy fliers,  and 


of 


Pint  of  red  Wine,  and  pour  over  your 


Cutlets.  Garniih  with  pickled  Walnuts  cut  in  Qi 


\  \ 


ters 


*  •  *  '  ** 
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Barberries,  Samphire,  pickled  Cucumbers*  and 


iliced  I 


*  *  4 


i  t 


To 


he  a  MUTTON  Had 


•  Cut  your  Mutton  into  final l  Pieces  as  thin  asyou  can, 
ftrew  a  little  Flour  over  them,  have  ready  fome  Gravy 
(enough  for  Sauce)  wherein  fweet  Herbs,  Onion, 
Pepper  and  Salt,  have  been  boiled  ;  ftrain  it,  put  in 

Meat,  with  a  little  Piece  of  Butter;  rolled  in 

Flour  and  a  little  Sait,  an  Anchovy,  a  Shalot  cut  fine : 

a  Minute  or  two,  have  ready 


5 


Tofs  .all  together  for  a 
fome  Bread  toaltea  thin  and  cut  into  Sippbts,  lay  them 

round  the  Difh,  and  pour  in  your  Ha  Hu  Garniili 
your  Difh  with  Pickles  and  Horfe-radifk 

J  _  -  '  -r  1  >•  /•  T.T  7  • 


Note-.  Sooie  love  a  Glafs  of  red  Wine 


Walnut 


? 


MUTT O  N  kebab  ed, 


Cut  a  Loin  of  Mutton  in  four  Pieces,  take  off  the 

Skin,  and  rub  them  with  the  Yolk  of  an  Egg,  ft  rev/ 

l  little  ihred 

them,  roaft  them 

th  frefli  But  ter ,  to. 


them  a  few  Bread  Crumbs  -and 


Parfley,  turn  them, round  and  fp 
and  keep  bafting  all  the  while 


ake  .the  Froth  rife;  when  they  are  enough,  put  : 
little  brown  Gravy:  under  them,  and  ferve  them  up 

Garniili  with  Pickle's.  :  ,  " . 

To  grill  a  Bredjl  of  M-UTT Q  N 
a  Bread  of  Mutton  in  Diamonds,  and  rub  i 


Score 


over  with  the  Yolkiof  an  Egg,  then  ftrew  on  a  few 
Bread  Crumbs  and  fhread  Parfley,  put  it  ima  Dutch 
Oven  tb  broil,  bafte  it  with  fiefii  Butter,  pour  in  the 
Drill  good  Caper  Sauce,  and  fer.ve  ir  up. 

To  kajh  cold  MUTTON.  ' 

Cut  vour  Mutton  with  a  very  fliarp  Koife  in  fmali 
Pieces,  as  thin  as  pofiible  ;  then  boil  the.  Bones  with 
an  Onioni  a  little  fweet  Herbs:,  a  Blade  of  Mace,  a  very 
little  whoie-Pepper,  a  little  Salt,  a  Piece  of  Cruft  toaft 


_ * 


ed  very  cnlp 


boil  till  there  is  juft  enough  for 


Sauce,  ftrain  it  and  put  it 


Sauce -pari,  with 


Piece  of  Butter  rolled  in  Flour  ;  put  in  the  Meat,  when 
it  is  very  hot,  and  as  foon  as  the  Meat  is  heated 
through  ferve  it  up.  Have  ready  fome  thin  Bread 
toafted  brown,  cut  Three-corner-ways,  lay  them  in  tl 


D  * 


Difh 


V 


4 


The  N'e 


ew  Art  of  C 


-  * 


Difh  and  pour  in  the  Ha£h.  As  to  Walnut-pickle,  and 
all  Sorts  of  Pickles,  you 


uft 


put  in  according  to 


your  Tafte.  Garnifh.  with  Pickles.  Some  love  a 
Onion  peeled,  and  cut  very  fraall  done  in  the  Haih. 

To  bajh  M  U  TTO  N  like  FEN  ISON. 

Cut  it  very  thin,  as  juft  directed;  boil  the  Bones,  as 
before;  ft  rain  the  Liquor,  when  there  is  juft  enough  for 
your  Hafih.  To  a  Quarter  of  a  Pint  of  Gravy,  put  a 

Spoonful  of  red  Wine,  a  fiiiall  Onion  peeled  and 

ftired  fine,  a 


chopped  fine,  a  very 


Piece  of  Butter,  as  big  as  a  fmail  Walnut,  rolled 

FL 

all 


in 


9 


pot  it  into  a  Sauce-pan- with  the  Meat,  fhake 


ether,  and  when  it 


thorough  hotj  pour 


:o  your  Di i h .  Hafih  Beef  the  fame  Way 

To' force  a  Leg  of  MUTT O  N. 

Raife  the  Skin  and  take  out  the  lean  Part  of  the 


Mu 


chop  it 


eeding  fine,  with  one  Anchovy 


fhred  a  Bundle  of  fweet  Herbs,  grate  a  Penny  Loaf 


half 


Lemon ,  Nutmeg 


and  Salt  to  your 


*1  afte,  make  them  into  a  Force-meat,  with  three  Eg 
and  a  large  Glafsof  red  W* 


fill 


p  the  Skin 


th 


the  Force-meat,  but  leave  the  Bone  and  Shank  in  their 
Place,  and  it  will  appear  like  a  whole  Leg,  lay 


Earthen  Diih 


fend  .  it 


th  a  Pint  of  red  Wine  under 


the  O 


Hours  and 


Half:  when 


take  off*  the  Fat,  lh 


over  the  Mutton,  lay, .found  it  hard  'Yolks 


Eggs,  and  pickled  Mufii 


Garnifh  with  Pickles 


fer 


UP 


To  dfefs  a  Leg  of  MUTTON  to  eat  like  FENISON. 

Get  thejargeft  and  fat te ft  Leg  of  Mutton  you  can, 
cut  out  like  a  Haunch  of  Venifon,  as  foon  as  it  is 
killed,  whilft  it  is  warm,  it  will  eat  the  tenderer,  take 
out  the  bloody  Vein,  flick  it  in  feveral  Places Jin  the 
under  Side  with  a  fharp  pointed  Knife,  pour  over  it  a 
Bottle  of  red  Wine,  turn  it  in  the  Wine  four  .or  five 
times  a  Day  for  four  or  five  Days,  then  dry  it  exceed¬ 
ingly  well  with  a  clean  Cloth,  hang  it  up  in  the  Air  with 
the  thick  End.  uppermoft  for  five  Days,  dry  it  Night 


and  Morning  to  keep  it  from  being  damp, 

it.'  cover  it  with 


m 


fty 


r 


you  roaft 


V 


V 


or  growing 

and 

Pafte 


'/vv 


A  K 


*  * 


-  ‘C  *  » 


\ 


•  1  ^ 


\ 
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'  a 


up 


V  ' 


A 


Ir  will  take  four  Hours  roatiinfg 

©y 


Get 

*■  • 

accdrdirtg 


i 


then 


Quantity  of  Meat 
.your 


give 


it  a 


nwh*fld  half  a;  Pint  ofwhite  Wine,  and  fend  it  td 
Tablfe.  Garniih  the  Difli  with  Rafpfngs  of  trench 


the 

Bread  and  Lemon.  ,  ^ ^ 

To  rail  d  Brea ft.  of  MV ci  ?ON, 
Bone  the  Muttoh,  and  make  a  favour y  Force 


7 


aOi  it  over  with  the  Batter  of  Egg 


then  Spread  the 


Force eat  on  it,  and  roll  it  into  a  Collar,  and  bind 

with  Packthread  j  toaft  it  till  enough,  add  pdt  under 


•Regalia  of  Ciicftmbjers.  _  ^  . 

To  drej's  a  Neck  of  M  U  T  T  O  N 


~  Draw  your  Neck  of  Mutton  with  Par  Bey,  and  roaft 


it. 


When  it  is  almoft  roafted,  dredge  it  with  Safe? 

Serve  it 


white  Pepper,  and  grated  Bread.  * 
with  Gravy,  and  the  Juice  of  Qrafl 


You. limy  alfo  boil^a  Neck  of  Mutton 


Table 


dip 


a  thin  Batter,  fry  itHVtth 
with  Verjuice  and  white  Peppe 

To  dr  ej 


Bacons  and  feTve  tc 


\ 


-toes. 


Put  your  Petti- toes  into  a  Saucer-pail  with  Haifa  Pint 


Water,  a 


Blade  of  Mace,  a  little  whole.  Pepper 


Bundle  of  fweet  Herbs,  and  an  Oni( 
five  Minutes,  then  take  ’out  the  L 


let  the ul 
Light 


M 

and 


Heart,  mince  them  very  fine,,  grate  a  little  Nutmeg 
over  them,  and  Ihake  a  little  Flour  on  theiuj  let  the 

Feet  do  till 


(Ira 


tne 


they  are  tender,  then  take  them  out  and 
uor,  put  all  together  With  a  little  Salt 


and  a  Piece  oLButter  as  big 


a 


W 


lliake  the 

/ 

/ 

then 


_  pan  often,  let  it  fimmer  five  or  fix 
fonve  toafted  Sippets  and  lay  round  the  Dilh,  lay  the 


Mince-meat  and  Saiice  in  the  Middle,  and 


the 


fpl 


You  may  add  the  juice  of  half 


Lemon,  or  a  very  little  Vinegar 


all 


dry  MUTTON  to  cut  into  Shivers  as  Dutch  BEEF. 
Take  half  a  Pound  of  coaris  Sugar  and  rub  "  ’ 
over  a  Leg  of  Mutton,  and  let  it  lie  twenty 


D  4 


Flours 


V 


«  .  -  .  -  • 
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Hours;  then  take  an  Ounce  and  a  Half  of  Salt  Petre, 
and  mix  it  with  a  Pound  of  common  Salt;  and  rub  that 
all  over  the  Mutton  every  other  Day  till  it  is  all  on,  and 


let 


Days  lorige 


Brine,  then  hang  it;  to  dry  three  Day 


keep  the  Place  free  from 


then  fmoak  it 


be  too  ho 
and  when 

Beef. 


Chrmney  where  .Wood  is  burnt,  the  Fire  mull 

»o  hot;  a  Fortnight  will  dry  it;  boil  it  like  Ha 


cold 


out  in  Slices  like  Dutch 


Firft 


To  d refs  MUTTON  the  Turkijb  Way 


Me 


thin  Slice's, -then  wafli 


Vinegar,  and  put  it  into  a  Pot  or  Sauce-pan  that  has 
clofe  Cover  to  it,  put  in  fome  Rice,  whole  Pepper, 


three  or  four  whole  Onion 


gether,  ikimming 


thefe  ftew 


frequently :  When  it  is  enough 


take  out  fhe  Onions,  and  feafon  it  with  Salt  to  your 
Palate,  lay  ^he  Mutton  in  the  Diili,  and  pour  the  Rice 

and  Liquor  h^er  it. 

-To  ftufi fz-  Leg  or  Shoulder  of  MUTTON. 

.  Take  a  little,  grated  Bread,  ioiiie  Beef  Suet,  the 


Bit  of  an 


Yolks  of  hard.  Eggs,  three  Ancjhovies,  a  Bit  of  an 
Onion,  Some  Pepper  and  Salt,  a  little  Thyme  and  Win¬ 
ter  Savoury,  twelve  Oyfters,  and  fome  Nutmeg  grated ; 
mix  all  thefe  together,  lhred  them  very  fine,  work 
them  up  with  raw  Eggs  like  a  Pafte,  fluff  your  Mutton 
under  the  Skin  iii  the  thickeft  Place,  or  where  you 
pleafe,  and  roaft  it.  For  Sauce,  take  fome  of  the  Oyfter 
Liquor,  fome  Claret*  one  Anchovy,  a  little  Nutmeg,  a 
Bit  of  an  Onion,  and  a  few  Oyfters;  ftew  all  thefe  to¬ 
gether,  then  take  out  your  Onion,  pour  your  Sauce 


Liquor,  fome  Claret*  one  Anchov 
Bit  of  an  Onion,  and  a  few  Oyfte: 

9  .♦  i§  J 

gether,  then  take  out  your  Onio 
under  youf  Mutton,  and  fend  if 
with  Horfe-radiflu 


to  Table 


Garnifti 


,  To  drefs  Rumps  of  MUTTO  N  a  la  Sauce  Rohart. 

Take  half  a  Dozen  Sheeps  Rumps  cut  large,  boil 
them  for  three  Hours  in  Water,  and  three  or  four 
Spoonfuls  of  Vinegar,  feafoned  with  a  Handful  of  Salt, 
a  Spoonful  of  Pepper  and  Cloves,  three  or  four  Onions, 
a  Sprig  or  two  of  Thyme.  Put  the  Spice  and  Herbs  in 
after,  the  Pot  has  been  Ikimmed  :  When  the  Rumps  are 
boiled  tender  take  them  out,  and  lay  them  in  a  Colan¬ 
der,  to  drain,  fcore  them  on  the  Sides  with  a  Knife,  dip 

s'  *  ^  m 

them 


'  '  >  * 
*  »  l 


♦  *■ 


I  I 


.  i  i 


€ 

U 


made  Plain  and 


a 


5? 


i- 


w  I  #  v 

them  in  drawn'' Butter,  roll  them  in  grated  Bread,  and 
broil  them  brown  :  In  the  mean  Time  make  your  Sauce 
Rob  art  thus':  Put  a  Piece  of  Butter,  the  Bignefs  of  an 
E0-2  into  your  Sauce-pan,  fet  it  over -the  hire  until  it 

_  y  .  1  _  #  tt  \  n  l  -  C  ^ ^ « 


almoft  brown,,  then  put  in 


Handful  of  Onions 


minced 


ery 


fine 


let -them  (lew  gently  till  they 


brown, .then  put  in  half  a  Spoonful  of  Flour ;  let  them 
flew  adittle  longer ;  then  put  in  a  Ladle  oi  Gravy,  a 
little-  Salt  and  Pepper,  let  them  boil  for  a  Quarter  of 
an  Hour,  fkim  off  the  Fat,  and  put  in  half  a  Spoonful 
of  Muftard;- the  Juice  of  a  Lemon,  or  a  little  Vine¬ 
gar,  pour  the  Sauce  into,  your  Difliy  lay  the  Rumps 


pon 


Garnifli  with  fried  Parfley 


Lemon,  on 


both,  and  ferve  it  up  for  a  firfl  Courfe. 

?  ,  MU T TON  grilled  with  Capers. 

Boil  a  large  Breaft  of  iMutton  tender, '  and  after  you 

have  carbonaded  it  all  over,  feafon  it  with  Pepper  and 

Salt:  Then  wafh  it  over  with  the  Yolks  of  Eggs, 

Crumbs  of  Bread,  a  little  Thyme  chopped,  and  Parl¬ 


ey, 

Cape 

fmall 


then  broil  it  gently, 
rs.  Shalots  and  Man 


For  Sauce 


Gra 


.  t 


& 


or  Mufii rooms ,  cut 


*  v 


A  forced-  Leg  of  LAMB 


Take  a  large  Leg  of  Lamb,  cut  a  long  Slit  on  the 
Back-fide,  buY  take  great  Care  you  do  not  deface  the 
other  Side,  then  chop  the  Meat  fmall  with  i 
half  a  Pound  of  Beef  Suet,  fome  Oyfters,  an  Anchovy 
unwafiied,  an  Onion,  fome  fweet  Herbs,  a  little  Lemon  - 
peel,  and  fome  beaten  Mace  and  Nutmeg  y  beat  ail 
thefe  together  in  a  Mortar,  -fluff  it  up  in’ the  Shape  it 


was  in  before,  few  it 


and  rub  it  over  with 


Yolks  of  Eggs  beaten,  fpit.it-,  flour  it  all  over,  lay  it  to* 
the  Fire,  and  bafte  it  with  Butter.  An  Hour  will  road, 
it.  You  may  bake  it  if  you  pleafe,  but  then  you  mult 
butter  the  Difh  and  lay  the  Butter  over  it;  cut:the- 
Loin  into  Steaks,  feafon  them  with  Pepper,  Salt,  and 
Nutmeg,  Lemon  peel  .cut"  fine,  atid  a  few  fweet  Herbs,, 
fry  them  in  frefh  Butter  of  a  fine  brown,  then  pour 


out  all  the  Butter,  put  in  a  Quarter  ofa  Pint  oT  white 
Wine,  fhake  it  about;  and  put  in  half' a  Pint  of  (Iron 
Gravy,  wherein  good  Spice  has  been-  boiled,  a  Quart* 


13 


D 


"  ‘•Y- 


ofT 


t 


If  * 


-v 


*  x 

The  New  Art" 

t  -  - 


OOJCERY 


U  *  ‘  «•  •  - 


u  *  •  l ._ 

c?f  a  Pint  of  Oyfters  and  the  Liquor,  fome  Mufljro&ms 
and  a  Spoonful  of  the  Pickle,  a  Piece  of  Butter  roiled 

in  Flour,  and  the  Yolk  of  an  Eg g  beat;  dir  all  thefe 
together  till  it  is  thick,  then  lay  your  Leg  of  Lamb  in 


P-ifli  and  the  I  .oin  round 
and  garni fli  with  Le 


\ 


pour  the  Sauce  over. 


t 


To  fry 


a  Loin  of  LAMB, 


Cut  the  Loin  into.  thin.  Steaks,;  put'  a  very,  little  Pep 


per  and  Sait,  and  a  little  Nutme 
rh 


b 


on 


w  theui,  and  fry 
in  t refit  Butter ;  when-  enough,: take  out  the 

Steaks,  lay  them  in  a  Diflh  before  the  Fire  to  keep  hot, 

pour  out  the  Butter,,  fhake  a  little  Flouj  over  the 
_  )in  of  the  Pan;  pour  in  a  Quarter  of  a  Pint  of 
boiling  Water,  and  pu  t  in  a  Piece  of  Butter ;  fhake  ail 
together,  give  it  a  Boil  or  two.  up,  pour  it  over  the 
Steaks,  and  fend  it  to  Table. 


Bot 


-» 


Note.  You  may  d.o  Mutton  the  fame  Way,  and  add 
o. Spoonfuls  of  Walnut  Pickle,  or  a  little  Vinegar. 


T o  make 

Take  a  Fore-Qu 


Rag 09  of  LAMB. 
of  Lamb,  „c at  the  Knuckle 


Bone  off,  lard  it  with  little  thin  Bite  of  Bacon,  flour  it, 

fry.  it  of  a  fine  brown,  and  then  put  it  into  an 'Earthen 

Pot  or  Stew-pan ;  put  to  it  a  Quart  of  Broth  or  good 

Qravy,  a  Bundle  of  Herbs,  a  little  Mace*  two  or  three 

Cloves,  and  a  little  whole  Pepper  ;  cover  it  clofe,  and 

let  it  flew  pretty  faft  for  half  an  .Hour,  pour  the  Li¬ 
quor  all  out, 

till  the  Satiqe 


■ 

«  v* 


ftrain  it,  keep  the  Lamb  hot  in  the 

eady,  take  half  a  Pint  of  Oyft 

the  Fat  cl 


flour  them,  fry  them  brown,  drain 
that  you  .fried  them  in,  (kim  all  the  Fat  off  the  Gravy 


then  pour 


Oyft 


Spoonfuls  of  either,  red 
together  till  there,  isjufi 


put  in  an  Anchovy 


W 


boil  all 


for  Sauce,  add  fome 


frefh  Mufhrooms  (if  you  can  get  them)  and  fome  pick 

*  VI  O  r  \  r*  x  °  tv*  ,  i  7  .  -  * 


lea,  with  a  Spoonful  of  the.  Pickle,,  or  ttie  J-tuce  of 
half  a  Lemon ;  lay  your  Lamb/in  the.Dilh;  and  pour 


the  Juice 


the  Sauce 


Garnifh  with  Le 


•  '  ^  .  •  a  .  \  mr* 

Sweetbrlads  of  FEAT  a  la.  Dauphine . 

Take  the  largeft  Sweetbreadsyou  can  get,  open  them 
in  fuch  a  Manner  Vs.you.Sam  fluff  in  Force-meat,, three 
will  make  a  fine  Dilh;  make.  your.  Force-meat  with  . a 

’  '  large 


I  f 


\ 


Plain  bnd 


-  * 

large 'Fowl  or  ydunjg.  Got fcj  fltin  it. 


off 


%9 

the 


Fieih  take  half  a  Pound  of  fat  and  lean  Bacon,  cut 

thcTe  very  finfe  and  beat  them  '  ~  “ 

Anchoirp*  feme  Noitmeg,  a  little  Lemon-peel 

J  7  —  Tv  i  tv  r .  f  r_ _ I 


fea ion  1 1 , 


a  very  little  Thyme,  and  forte  Parfley:  Mix  thefe  ug 
with  the  Yolk  of  an.  Egg,  HU  your  Sweetbreads  and 
fallen  them  with  finh  Wooden  Skewers,  take  the  Stew- 
pan,  lay  Layers  of  Bacon  at  the  Bottom  of  the  Pan, 
feafon  with  Pepper,  Salt,  Mace,  Gloves,  fweet  Herbs, 
and  a  large  Onion  diced,  upon  that  lay  thin  Slices  or 

Veal,  and  then  lay  on  your  Sweetbreads;  cover  it 

J  J  «  B  t  »  ^  _ 


elofe4  let  it 


n/ 


ght 


or 


Minutes  over  a  flow 


Fire,  and  then  pour  in  a  Quart  of  boiling  Water  or 

Broth,  cover  it  clofe,  arid  let  it  ftew  two  Hours  very 

foftlv,  then  take  out  the  Sweetbreads,  keep  them, hot, 

Y  ~  ‘  fkim  ail  the  Fat  off,  boil  it  up  till 


It 


the  Gr 


there  is  about  half  a  Pine,  put  in  the  Sweetbreads  and 
ve  them  two  or  three  Minutes  ftew  in  the  -Gravy 


lay  th 


a 


and  pour 


the 


dver 


them. 


Garni  fit  with  Le 


Svjetibreads  a- la- dinib 


4<  * 


Take  three  6f  the  larged:  and  fined:  Sweetbreads  y 
c  a  ft  ge  t-,  pu  c  th  ert  i  tl  a  Sauc  e-  parr  of 
for  five  Miriutesr,  theft  take  the 


Water 

nd  w  hen  they 

i  til 


cold  lard  them  with  a  Row  down  the  Middle 
very  little  Pieces  o£  Bacon  >  tfteh  a-Kdw  on  each  Side  with? 
Lemon  Peel  cut  no  thicker  than  W h e at  Straw^then  & 


Veal 


Row  ori  each  Side  of  pickledGucurtbers  cut  very  fin£ 
put  then*  in  a  Tolling- pa^rwith 
little  Juice  of  Lea 
them  gently  a  Qt 


SpOoriful  of  Browning,  fteW 

A  *  _  •  *  *  m  .  *  • 


Hour ;  a 

Flo 


befo 


and 


they  are  ready  thicken  them  wi 
dilli  t he tiv  up  and;  pour  on  tpe  Gravy,  lay  round  theni1 

Gylte^  Patties':  Garnilh  with  gr^en  cur  led  P  ar  fley. 

I-t  is  a- pretty  Corner  Difh  for  either  dinner  or  S up¬ 


per. 

Put  three 

* 

nutes,  beat.! 
Over  the  rtf 


Forced  Svj eti bfceads 


<A  * 


.'S'  111 


ve  Mi- 

rub  it 

♦ 

it h  a  Fea t li ei ,  ftte w  on  Bread  G rurtb s , 


Peek  a  rtf  Pdrfley  fh'red  Very  fine 


Salt,  and  Pepper  to  your  Pd 


I 


fet  them  before  the 

Fire 


u 


€o 


Art 


OKERY 


/  • 


-  *  ...  .  -  *  '  .  ^  . 

brown,  add  to  them  a  little  Veal  Gravy,  put; 

Mufhroom  Powder,  Juice  of  Lemon  and  Brown 


ing:,  thicken  it  with  Flour  and  Butter,  boil 


a  little 


and  pour  it  in  your  Dilh,  lay  in  your  fwee threads,  and 

lay  over  them  Lemon,  Peel  in  Rings  :  Garnilh  with 
Pickles.  .  ■  . 


.  * 

T o  ragoo  S <zv eei  •  Breads 


T 


v  •  V 


Rub  them  over  with  the  Yolk  of  an  E.o-g 


♦  * 


Bread  Crumbs  and 


per  and  Salt,  make  a  Roll  of  Force 


Thy 


ftrew 

Pep- 


like 


a 


Sweet-Bread,  and  put  it  in  a  Veal  Caul,  and  roaft 


Dutch  Oven 

Le 


fome  brown  Gra 


and-  put 


(T 


the  End  of  a  Lemon 
the  Sweet-Breads  are 


Peel,  Mulhroom  Catchup,  and 


with  the  Force-meat  in  the  Middle,  take 


boil  the  Gravyy  and  when 
gh,  lay  them  in  a  Dilh, 

End  of 


the  Le 


out,  and  pour  the  Gravy  iii  the  Dilh 


and  ferve  them  up 

W  B.  There  are  many  Ways  of  d  re  fling  Sweet¬ 
breads  :  You  mayjard  them  with  thin  Slips  of  Bacon, 
and  roaft  them  with  what  Sauce  -you  pleafe  :  or  you 
may  marinate  them,;  cut  them  into  thin  .Slices,  flour 
them,  and  fry  them.  Serve  them  up  with  fryed 

Parfley,  and  either  Butter  or  Gravy.  Gamiih  with 
Lemon. 


T »  force  C OCKS-CO  MBS 


*  - 


» 

/ 


Parboil  your  Cocks-combs,  then  open  them  with 


Point  of  a  Knife  at  the  Great*  end 

' '  t : 


;  take  the  White  of 
much  Bacon  and  Beef  Marrow,  cut  the  ie 
fmall,.  and  beat  them  fine  in  a  marble  Mortar  ;  feafon 


them  with  Salt,  Pepper,  and  grated  Nutmeg,  and 
it  up  with  an  Egg  •  fill  the  Combs,  and  ftew  the; 


a  little  ftrong 


ilice 


\  • 


fome  frelh  Mulh 


foftly  for  half  an  Hour 


then 


and  a  few  pickled 


then  beat  up  the  Yolk  of  an  Eggina  little  Gravy  ft’h 


Ting 


feafon  with  Salt 


When  they  are 


gh 


-^dilh  them  Up  in  little  Dilh.es  or  Plates 
T  To  few  VEN ISO  N. 

When  your  Venifon  is  cut  into  Slices,  put  it  into  a 

Stew-pan,  with  a  little  Claret,  half  a  Dozen  Cloves, 

% 

%  • 

-  *  .  and 


f 


I 


/ 


J  *4 


made 


*  ^ 

and 


'€m  j 


6 1 


^  -  i  .  ^ 

•,  '  -  '  *  ;  .  “  _  f 

and  when  thefe  haVe  ftewcd  fome  Time,  grate  in  fame 

Nutmeg,  and  ferye  it  up.  ,  • 

Venifon  may  be  Har.icoed  after  the  fame  Manner  as 
Mutton 


To  drejs  VENISON  a  la  Roy  ale  in  Blood.' 
Spit  your  Venifon,  lay  it  down  to  the  Fire- until  it 
half  roafted  *  then  take  it  up,  and  flew  it,  and  mal 


for  it  a  Ragooof  Cucumbers,  Sweetbreads,  and  x^fp 


* 


ragus. 


Garniih  with  Petits  and 


* 

*  » 


Par  (lev,  and 


up 


To  make  Cocks-C.otrfbs  of  Tr, 


V  '■ 


Take  lean  Tripe,  and  pare  away  the  flelhy  P 


leaving  only 


horny  Part 


the  Thicknel 


of 


Cock’s-Comb  ;  then  with  a  Jagging-Iron,  cut  Pieces 
t  of  it  in  the  Shape  of  Cock’s-Combs. 

To  ft enjo  a  Turkey ,  or  Fowl i  itr  Sellery-Sauce .  - 
You  mull  judge  according  to  the  Largenefs  of  your 
Turkey  or  Fowl,  what  Sellery  or  Sauce  you  want. 


Take  a  large  Fowl,  put 


Sauce-pan 


little 


h 


Pot,  and  put  to  it  one  Quart  of  good  Broth  or  Gravj 

a  Bunch  of  Sellery  wafhed,  clean,  and  cut  {mall, 
fame  Mace,  Cloves,  Pepper,:  Ail-fpice,  tyed  loofe  in  a 
Muflin  Cloth;  put  in  an  Onion  and  a  Sprig  of  Thyme  : 
Let  thefe  (lew  foftly  till  they  are  enough,  then- add  a 

Piece  of  Butter  rolled  in  F 1  ou 

*  •  *  ,*  • 

and  pour  the  Sauce 

One, 

will  take  two  Hours  to  do  it  foftly.  If  it  is  over  done 


* 


take  up  your  Fo 
Hour  will  do  a  large 

or  a' fmall  Turkey  ;  but  a  very,  large  Turkey- 


dry  it  is  fpoiled  ;  but  you  may 


jud 


of 


if  you  look  at  it  now  and  then.  Mind  to  take  out  the 
Onion*  Thyme  and  Spice,  before  you  fend  it  to  Table. 
Note,  A  Neck  of  Veal-done  this  Way  is  very  good, 

and  will  take  two  Hours  doing.  .  ' 

To  fricafey  'CHICKENS 
Skin  them  .and  cut  them  in  fmall  Pieces,:  wafh  then* 
in  warm  Water,  and  then  dry  them  .very  clean  with  a 
Cloth,  feafon  them  with  Pepper  and  Salt,  and  then 
put  them  into  a  Stew  Pan  with  a  little  fair  Water,  and 
a  good  Pi^ce  of  Butter,  a  little  Lemon  Pickle,  or  half 
a  Lemon,  a  Glafs  of  white  Wine,  one  Anchovy,  a 


Mace 


j 


Onion,,  a  Bunch  of  Lemon  Thyme,  let 

'  them 


*  -v 


The.  Nkw  Art 


C 


/ 


boil,  arid  pour 


them  flew,  together  ’till  your  Chickehs  atfe  tender  >  arid 
then  lay  them  on  your  Difli,  thicken  the  Gravy  with 
Flour  and  Butter/ (train  it,  then  beat  the  Yolks,  of  three 

\  *  V 

Eggs  a  little,  and  fnix  them  with  a  large  Tea  Cupful 
of  rich  C r 6 aril ,  arid  put  it  iri  you!  Gravy  rind  fihake 
It  over  the  Fire  but  don’t  let  it 

*  9 

your  Chickens. ' 

To  drejs  Livers  with  Mujhtoom-Sn 
Take  fome  pickled  or  frelh  Mufhr  corns, 
both  if  you  have  them,  and  Jet  the  Liven 
fine,  with  a  good  deal  of  Parfiey  chopped  final),  a 
Spoonful  dr  t,wo  of  Catchup,  -a  Glafs  of  white- Wine, 
and  as  much  good  Gravy  as. ’Will  make  Sauce  enough  ; 
.thicken,  it  with  a  Piece’ of  Butter  rolled  in-Fidui.  This 
does  either  for  roaft  or  boiled. « 


1 


cut  (mail, 
be  b  mi  fed 


*9 


•  ,  # 

A  German  way  of  drefjing  Fowls. 

Takea  Turkey  or  Fowl,,  huff  the  Treaft  with  What 
ce-meat  you  like,  arid  fill  the  Body  with  roaftecf 
Chelnuts  peeled,  roaft  it,  arid  have  fome  mote  roafted 
Chefnuts 


Fo 


pe  e  1  e  d 


with 


them  in  half  a  Pint  of  good 


of  Butter  foiled 


F  loti  r 


thefe 


together,  .wi 


O 


with  Chefnuts 


h  fome  fmall  Turnips  and 
Slices,  and  fryed  or  boiled.  Garnrfh 


i\ 


1  *  a  1  - 

Note,  You  may  d  refs  I>u'cks  the  fame  Way 

To  drefs  a  Turkey  or  Fowl  to  per  ft  & 


Borfe  them,  and 


a  Force-nieat  th 


Take- 


the  Fie  (la  of  a  Fowl,  cut  it  fmall,  theri  take  a  Pound 

,  beat  it  in'  a  Mortar,  With  half  a  Po u rid  of 

as  much  Crumbs  of  Bread,  fo  mo  M  uBf- 
rooms,  Truffles  and  Morels,-  cut:  lmall,.  a  few  lw6ef 
Herbs  and  Parfiey,,  with  fo'me  Nutmeg,  Penner  and 


Salt,  a  little  Mace,  beaten,  lbme  Lemon-peel  cut- fine 


thelb  together,  . with  the  Yolks 


then  filLyo  nr  Tut  key,  and  roafl 


£gg 


'This  will  do  for 


a 


Turkey,  and 


for 


Let 


your  Sauce  be  good  Gravy,  with  MuiliroOms,  Truffles, 


and  Morels 


- 


th en  garn  i Ilf  w; i  th 


and-  for 


Variety  ybm  may  lardlyriur  FowForTur-key 


*  * 


Bone  ydUT  Turkies 


\  » 


T u’tHifs 

up  t  he 


riiano'ef 

of 


I 


JP/a/ ?*/ ;  and  Ea  ff 


* 

✓  .  4 

of  Sturgeon ;  'put 


a 


*  • 


two 


of  Wine 


and  a  Quar  t  of  Water 


make  it  boil 


W  •  a  9  tbt  —  w  ^  %  A  # 

it  with  Sait  i  put  in  your  Turkics,  boil  them  till  they 
are  tender ;  if>ou  find  the  Liq 
put  in  mord  V inegar,  fand  boil 


♦  * 


a 


little 


th 


be  cold,  put  them  in  an  earthen  Part,  Cover  them 


Liq 


it  Hand 


four  '  Weeks 


when  you  ufe  them,  fefve  them  up  as  you  do  Sturgeon 
with  Elder,  or  other  Vinegar,  and  garnifh  with  Fennel 


Take 


To  (lew  a  Turkey  Brown 


youno- 


Fur key 


the  SI 


V 

x 

on  the  Brea  ft 


with  Force  meat,  and  lard  it  on  the  Sides  .with  Bacom; 
put  into  the  Belly  half  a  Shalot,  and  two  Anchovies, 
«"d  a  little  -Thyme  flired  fiiiall  ;  brown  it  in  a  Ban 


with  a  little  Butter  j  when  it  is  very  brown  put 


Stewpan,  with 


ftrong 


Gravy,  fome  white  W 


Claret-  two  or  three  Anchovies,  fome  Mace 


Herbs,;  a  little  Peppe 


and  let  it  flew  ’till  it  is- 


thoroughly  done,  then  Chicken  the  Liquor  with.  But- 

and  Eggs  ;  fry  fome,  French- Loaves  dipped  in 

and  the  Crumb  is 


ter 

Cr 


,  or 
out 


Milk,  after  the  Top 

th&n  fill  them  with  ftewed  Gyfte 


or 


taken 

Shrimps,,  .or  Cockles,  a>nd  with  them  garniih-the  Dilh, 


or 


th  fliced-  Lemon.  A  Fowl,  Goofe,  or 
this  Way 


\ 


To  farce  a  Fowl. 

Take  a  good  Fowl,  pick  and  draw  it,  flit  the  Ski 


down  the  Back,  and  take 


FleOn  from  tire  Bone 


mince  it  very  filial],  and  mix  it  with  one  Pound 
Sewet  ihred,  a  Pint  of  large  Oyfters  chopped,*  two.  An¬ 
chovies,  a  Shalot,  a  little  >gra ted  Bread,  and  1  o me 


fweet  Herbs,  fhred 


thefe  very 


mi  ^ 


v 


tQh 

then 

and 


gether,  and  make  it  up  with  the  Yolks,  of  Eggs , 
turn'  all  thefe  Ingredients  on  the  Bones  again, 
draw  the  Skin  over  again,  then;  few  up  the  Back,-  and 
either  boil  the  Fowli-in.a  Bladder  an  Hour  and  a-  Quar-* 
ter,  or  roafb  ir,  then  {few fome  mare  O.yfters  in-Grav)*, 


bruife  in  a  little  of  y.our  Force 


mix  it  up 


a 


a 


freih  Butter,  and  a  .very  little  Flour,  then  give  a 
,  lay  your  Fowl  in  the  Difh,  andpou&ch®'  Sauce 


rnilhing  with  Lemon 


Pullets 


V 
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*  .  '  • 

.  Pullets  a  la  Saint e  Menebout. 

~  . 

After  having  trufled  the. Legs  in  the  Body,  flit  them 
along  the  Back,  fpread  them  open  on  a  Table,  take 


the 


bone*  and  beat  them 


th  a  Rolling 


pin  ;  tnen  Tea  fen  them  with  Pepper,  Salt,  Mace,  N 


and  fweet  Herbs 


half  of  Veal 


Stew-pah  of  a  convenient  fize  to  flew 
cover  it,  and  let  it  over  a  Stove,  oi 


then  -  take  a  Pound 
bin  Slices,  and  lay  it 
ze  to  flew  the  Pullets 


d 


cover  it,  and  fetit  over  a  Stove,  or  flow  Fire,  and 

m  ^  W  _  I  X  ^  *  «,  *  •X  f 

when  it  begins  to  cleave  to  the7  Pan,  fir  in  a  little 
Flour,  fhake  the  Pan  about  till  it  be  a  little  brown, 
then  pour  in  as  much  Broth  as  will  flew  the  Fowls,  ftir 
it  together,  put  in  a  little  whole  Pepper  and  an  Onion 


w  h  e  n 


beg 


\  1 


and  a  little  Piece  of  Bacon  or  H 


the 


Fowls 

Hour 


them  clofe,  and 


lay  in  y 


them  flew  half  an 


then  take- them  out,  lay  them  on  the’Gridi 


brown  on  the  Infide,  then  lay 


%  * 


do  on  the  Outfi 


F 


drew  them  overwith  the  Yolk 


f  an  Egg,  fome  Crumbs  of  Bread 


->  • 


with  a  little  Butter. 

•  « 

boil  the  Gravy  till 
itrain  it,  put  a  few 
of  Butter  rolled  in  F 


umbs.of  Bread,  anck  bafte  them 
Let  them  be  of  a  fine  brown;  and 


there 


bout 


put  a  few  Mufhrooms 


and 


& 


i-for  Sauce, 
little  Piece 


and  pour  in  the  Sau 


lay  the  Pullets  in  the  Difli 


Garnifh  with  Lemon 


Note ,  You  may  brown  them  in  an  Ov 


or 


the  m 


Boil  three  Pull 


1  you  pleafe. 

To  boil  Pullets  rvoitb  Oyjl 1 


% 


*  • 


Wate 


and  Sal 


i 


draw  up  a  Pound  of  But 
ftrong  Broth,  and  a  Qy 
Pullets  in  a  Difh,  with 
with  fl iced  Lemon. 


for  Sauce 
ice  Wine-.. 


Gutter,  with  a  little  w hire  Wine-,. 

%• 

Quart  of  Oyfters,  then  puf  the 
th  fome  fryed  Saufages  ;  garnifta 


Take 


n 

<4 


Mutton-chops  in  Difguife. 
mv  Mutton-chops  asvou.want,  rub  them 
with  Pepper,  Salt,  Nutmeg,  and  a  little  Parfley  ;  roll* 
each.Chap  in  half  a  Sheet  of  white  Paper,  well  but- 


the  Inlide,  and  rolled 


End  clofe 


have  fome  Hog’s-lard  or  Beef-dripping  boiling  in  a 
Stew-pan,  put  in  the  Steaks,  fry  them  of  a  fine  brown*, 
jay  them  in  your  Difh.,  and  garnilh  wi  th,  fryed;  Parfley; 

.  -  throw 


•  * 


made  Plain  and  Ea/y 

”  J  ’  . 

>  *  •  : 

•  *  - 

*  •  t 

throw  Tome  all  over,  and  a  little  good  Gravy 

Cup 
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m 

V 


a 


but  take  great  Care  you  don’t  break  the  Pap 


have  any  Fat  in  the  Diih,  but 


them  be  well 


drained 


To 


Fowls 


Skin 


Take  a  fine  large  Fowl  or  Turkey,;:  -  i 

from  the  Bread-bone  with  your, Finger,  then  take 

Veal  Sweetbread  and  cut  it  fmall,  a  few  Cyders*  a  fe 
Muflirooms,  an  Anchovy,  fome  -Pe  p  per ;  a  1  i 1 1 1  e  N  u 


meg, 


fo 


Lemon-peel,  and  a  little  Th 


P 


....  together  fmall  and  mix  with  the  Yolk  of  an  Egg, 
fluff  it *in  between  the  Skin  and  Fiefh,  but  take  gient 


Ski 


and  then  duff 


Care  you  don’t  break  the  .  . 

Ovfters  you  pleafe  into  the  Body  of  the  Fowl.  —You 

may  lard  the  Bread  of 


Fo 


ith  Bacon,  if  y 


chufe  it,’  paper  the  Brea'ft,  and  road 


Make  good 


Gravy,  and. garni fh 


th  Lemon..  You  may  add 


few  Muflirooms  to  the  Sauce 


^  r 


To  f 


orce 


CHICKENS 


\ 


Road  your  Chickens  better  than  half,  take  off 

J  .  /%  n  v  •  1  Pi. 


Skin,  then  the  Meat,  and  chop  it  fmall 

-  W.  -  • 

Parfley  and  Crumbs 
little  good  Cream 
Skin^  brown  it  w 
with  white  Sauce. 


th  fhred 


Salt,  and  a 
pu  t  in  the  "Meat  .and  clofe  the 
th  a  Salamander,  and  lerve  it  up 


To  broil  C  H I C-K  E  A T-S 


Slit  them  dow 


the  Back,  and  feafon  -them  with 


Pepper  atid  Salt,  lay  them  on.  a  very  clear  f 
a  great  Didance 


and  at 


let 

above  half  done,  the 


In  fide 


next 


Fire 


them,  and  take  great 


Care  the  fleihy  Side  be  not  burnt,  but  of 
Brown.  Let  your  Sauce  be  good  Gravy 
Muflhroorns,  and  garnilh  with  Lemon  and  the  Li 

broiled,  the  Gizzards  cut. 


i  fine 

with 


(hiked,  and  broiled 


th 


4  %  * 

Pepper  and  Salt 


Or  this  Sauce:  Take  a  handful  of  Sorrel,  dip 


r 


boiling  W 


then  drain  it,  and  have  ready  half 


Pint  of  good  Gravy,  a 


Shalot  Hired  fmall,  and  fo 


Parfley  boiled  very  green 


thicken  it  witha  Piece 


Butter  rolled  in'Flour,  and  add  a  GUIs  of  red  W 
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* 

#  % 

then  lay  you 
pour  the  Ssu< 


in 


the 


¥  * 


No 


e*>  You  mayufe 


y  o  u 


PULLED  CHICKENS 


Fake  three  Chickens,  boil 


fit  for  eating 


but  not. too -much  •'  when  they  are  boiled  Enough  -flay 
all  the  Skin  off,  and.  take  the  white  F le (h  -off  the  Bones 
pull  .it  into  Pieces  ;aboiit>as  thick  Usk  large  Qu 
h  df  as;)Icng  as  your  FingCrf  ha  ve  ready  a  Q^arier  -of 
*"t  oi  C ream  and  a  Pieceoffirefh  Bu  tte/’  about 


as  blS  as  an  Egg.,  Air  them  together 
all  meited  ' 


the  Better 


put  in 

Oravy  that  carfie  from  them 
T  olTes  round  xj’n  the  Fire 
fetid  them  up  hot 


you'f  Chickens  With 

-•  •?  -  \  «  i.  • ,  '  ,  . .. 


o  dr 


A  *  + 


Note 


The  Legs 


/ 


pretty  Dift  hf 


fcives  boiled  very  nicely  with  tomfc  Peoper'and  Salt 


Th 


Li 


and  Gizzards  being 

■  I  "«  _  v  •  w 


dr  eat  and 


s  .-.7.  - — uruiiwUjr  ttlt 

ilaihed,  and  laid  round  the  Legs,  with  good  Gravy 
bauce  in  the  Dr  ft.  Garni  ft  with 


<4 


them 

up  y 


Way  of  Jf giving 

'  Ps'ifon  or  a 
two  fine  Chicken 


CHICKENS ,  fiV.  a 


mg  tfi 


p  in  a 


1  i  1 1  a 


all 


Fo 


J  i 


•  »  .  *« 


IK 


theft 


CUE 


and  fep 


all  the  -  Joi  n  t  -bo  ft es 


If  t  h 


Liq 


then  take  out  the  Breaft-bones 


Spoonfuls  of  the .  W 
Blade  of  Mace,  and 


OOgh  from  the  Fowls  add 


a 


w  ere 


ti 


iec  it  over  a  Stove  ot  Ghnfino:4lift 


with  another  Diili, 

Coalsj  let  it  firew  till  the  Chickens 
then  fend  them  hot  cb  Table 
were  fie  wed  in.  -  , 

N.  -B.  You  may  do  Rabbits 


♦  * 


fame  DiTh  they 


Game  this  Way 


dgefe,  or  modr 


v,-. 


Lard 


Chickens  farced  *iviih  Oyfii 


-  fdme  fweet  Herbs,  Pariley 

1  ruffles-,  Muftrooms  and  QniciVs,  W itli  OytleVs  :  afte; 


being  parboiled,  feafon  them  with  Salt  and  Pepper,  pu 


Ydlk  of 


farce  your  Chickens,  tlie 


a 


i ■*> 


But 


fi 


both  Ends 

and 


\  % 


*  V 


■I 


made  Plain  and 


67; 


V 

and  roaft  them 

'  .  / 

Ra  go  o  : 


ll  .  * 

when  done  ferve  the  in  up  with 

^  ‘  \  * 


4 


garnifh  with  fliced~Le 

Chickens  Cbiringrqte~. 

Cut  off  their  Feet,  break  the  Breaft-bone  flat  with 

a  Rolling  pin,  blit  take  Care  you  don’t  break  the  Skin; 

flour  them,  fry  them  of  a  fine  brown  in  Butter,  then 
drain  all  the  Fat  out  of  the  Pan,  hut  leave  the  Chick¬ 


ens  m  ; 


Pound  of  Gravy  Beet  cut  very 


nd  a  Piece  o£  Veal  cut  very  thin,  £ 
or  three  Cloves,  tome  whole  Pepper, 
bundle  offweet  Herbs,  and  apiece 


your  Chickens,  £ 
little  Mace,  two 
an  Onion,  a  Ktth 

of  Carrot,  and  then  pour  in  a  Quart  of  boiling  Water 


cover  it 


clofe,  let  it  flew  for  a  Quarter  of  an  Hour, 

let 


then  take  out  the ’Chickens  and 


them  hot 


two 


oon- 


the  Gravy  boil  till  it  is  quits  t;ich  and  good,  then  (train 

it  off  and  put  it  into  your  Pan  again, 

fuls  of  red  Wine,  and  a  few^uflirdoms  ;  put  in  your 

Chickens  to  heat,  then  i;ake  them' up,  lay  them  m 

llh 


your  Dilh,  and  pour  your  Sauce  over  them 
with  Lemon,  and  a  few  Slices  of  cold  Ham  warmed 

in  the  Gravy,  v  ;  * 

Note:  You  may  fill  your  Chickens  with  Force-meat 


th  Bacon,  and*  add  i 


and  lard  them  w 
Morels,  and  Sweetbreads  cut  final!,  when  it 


nd 

U 


be  a  very  high  Dilb. 

Chickens  voith  cI‘ongues.  A  good  D 

if  Company 


great  deal 


Take  fix  fmall  Chickens  bo.iled  very  white,  fix  Hogs 
Tongues  boiled  and  peeled,  a  Cauliflower  boiled  very 


wh 


Milk  and  Wa 


w 


d 


good;  deal 


boiled  green;  then  lay  your  Cauliflow 


f'¥ 


in 


Middle,  the  Chickens  clofe  ail 


nd,  and 


r4  4 


d 


round 


,  ~  C* ' 

the  Spinach  in 


with  the  Roots 


rd 


w.  , 

#  * 

and 


Heap 


* 

s 


between  the  To 


Gafnilh  with  little  Pieces  of  Bacon  toafted,  and  lay 


tie  Bit  on  each  of  the  Tongues. 

'  Todrefs  a  Wild  Duck  the  heft  Way 
Fir  ft  half  roaft  it,  then  lay  it  in  a  Dilh 


\ 


w  ^ 

but 


the  Joints  hanging  together,  throw  a  little  Pep 


per  and  Salt,  and  fqueeze.the  J 


of 


Leu 


.  9 


it 


the  Bread:,  and  orefs  it  hard:  with; a  Pla 


*N.. 


then 


1 


t 
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/ 


then  add  to  it  its  own  Gravy,  and  two  or  three  Sp 
fuls  of  good  Gravy :  cover  it  dofe  with  another  Diili 


and  fet 


to 


Stove  fo 


Mi 


hot 


then  fend 


with  Lemon.  You  may  ad( 
Shalot  cut  final],  if  you  iike 


!  the  Difh  it  was  done  in,  and  gafnifh 
You  may  add  a  little  red  Wine,  and  a 


but  it 


mak 


the  Duck  eat  hard,  unlefs 
pour  it  in  juft' as  it  is  done 


you  fir  ft  heat  the  Wine  and 


S 


Ducks  a  la  Mode: 
Ducks  down  the  Back 


nd  bone'  them 


make  a  Force-meat  of  the  Ciumbs  ofai 


V  .  -  — 

ny  Loaf,  four  Ounces  of  fat  Bacon  feraped,  a  little 
Parfley,  Thyme,  Lemon  Peel,  two  Shallots  or  Onions 


fhred  very  line,  with  Pepp 


your  Tafte,  and 


Eggs,  fluff } 


m 

Salt,  and  Nutmeg 


_  uf  Ducks  with  it 

and  few  them  up,  lard  them  down  each  Side,  of  the 
Bread:  with  Bacon,  dredge,  them  well  with  Flour,  and 
put  them  in  a  Dutch  Oven  to  brown,  then  put  them 
into  a  Stew  Pan  with  three  Pints  of  Gravy,  a  Glafs  of 
red.  Wine,  a  Tea  Spoonful  of  Lemon  Pickle,.,  a  large 
one  of  Walnut  and  Mufhroom  Catchup,  one  of 
Browning,  and  one  Anchovy,  with  Chy an  Pepper  to 

your  Tafte,.  flew  them  gently  over  a  flow  Fire  for  an 
Hour;  when  enough,  thicken  your  Gravy  and  put  in 

...  drain  your  Gravy  and  pour 


upon  them 


You  may  a- la- mode  a  Goofe  the  fame 


way 


1  < 


Duck 

♦ 

Take  two  fine  Ducks 


•4 

la  Mode 


them  in  Bu 


a 


brow 


then 


Qua 


fry 


Far  arid  throw  a  little  Flour 


pour 


Pint  of  good  Gravy 
two  Shalots,  an  A 
Herbs  :  cover  them 


them ;  add  half 


_  9  » 

Quarter  of  a  Pint  of  red  Win 


ovy,  and 


a 


Bu 


of  fweet 


'bs  j  cover  them  clofe,  and  let  them  flew  a  Qu 
of  an  Hour  :  take  out  the  Herbs,  fkim  off  the  P 


and  let  your  Sauce  be  as  thick  as  Cream 
Table:,  and  garnifli  with  Lemon.  < 

To  boil  a  Duck  or  Rabbit  <ivitb  O) 


Send 


be  fu 


Boilyour  Duck  or  Rabbit  in  a  good  deal  of  Ware 


to  fki 


you 


Water,  for  there  will 


rife  a  Skim,  whic  h  if  it  boils  down  will  difeo 


ays 


Fowls 


t 


♦ 


l  i 
\ 


if 


'  / 


r 

-  C  ^  ,  ♦  * 

made  Pldln  and 


*n 


°Q 


v  m 

Fowls,  £sfc.  They 


>  _  ♦  ' 

N» 

take  about  half  an  hour  boil 

*^l  .  £  m  %  a 


ing;  for  Sauce,  yotir  Onion 


ft  b 


v  «  *  •  r  _ 

throw  them 


Water  as  you  peel  them 


1  / 


and 

cut 


i  Slices,  boil  them  in  Milk,  and  Water 
and  Ikirn  the  Liquor  ;  half  an  Hour  will  boil  them 


Throw  them  into  a  cleanNSieve  to  dra 
into  a  Sauce-pan  and'  chop  them'  final  I 


put  them 
put  to 

two  or  three  Spoonfulsof  Cream,  a  good  Piece 
of  Butter,,  ftew  all  together  over  the  Fire-till  they  are- 
thick  and  fine,  lay  the  Duck  or  Rabbit  in  the  BHh, 
andpoiir  the  Sauce  ail  over  $  if  a  Rabbit  you  muft  cut 
off  the  Head  and  cut  it  in  two, -and  lay  it  on  each  Side 

.  t  -  ■Pv  •  /"»  * 


Difh 


#  >  k  > 

To  drefs  a  Duck  nvith  green  Peaft 


Put  a  deep  Stew-pan  over  the  Fire,  with  a  Piece  of 
frefh  Butter,  ,finge  your  Duck  and  flour  it,  turn  it  in 


the  Pan 
Fat,  but  let  the  Duck 


three  Minutes,  then  pour 

remain  in  the  Pan 


put 


the 
* 

it 


half  a  Pint  of  good  Gravy,  a  Pint  of  Peafe,  two  Let 


final!;  a  fmall  Bundle  of  fweet  Herb 


Pepper  and  Salt 


them  dole,  and 


ftew  for  half  an  Hour,  now  and  then  give  the  Pa 
Shake;  when  they  are  juft  done  put  in -a 


m 


beaten  Mace,  then  thicken 
Butter  rolled  in  Flow 


tn-a  very  little 

ther  with  a  Piece  of 


the  Yolk  of  an  Egg  be 
two  or  three  Spoonfuls  of  Cream  :  fhake 


P 

all 


together  for  three or  four  Minutes,  take  out  the  fweet 
Herbs,  lay  the  Duck  in  the  Difh  and  pour  the  Sauce 
over, it  :  You  maygarnifli  with  boiled  Mint  chopped. 


or  Parfley 


* 

T^ake 


»  * 

•  •  •  • 

Y*o  drefs  a  Duck  a  la  Bra i ft 


lea  ion  i 
Layer  of  Bacon 


a  Duck,  lard  it  with  little  Pieces  of  Bacon 

.  1  out,  with’ Pepper  and  Salt,  lay 


thin 


the  Bottom  of  the  Stew 


Onion 


pan,  and  then  a  Layer  of  lean  Beef  cut  thin,  then  lay 
on  your.  Duck  with  fome  Carrot 
Bundle^of  fweet  Herbs,  a  Blade 
lay  a  thin  Layer  of  Beef 


little 


Duck 


of  Mace,  and 
cover  it  clofe 

Minutes 


and  let  it  over  a  flow  Fire  for  eight  or  ten 

«j|  *  ^  _  »  ^  V 

then  take  off  the  Cover  and  fhake  in  a  little  Flour,  give 


the  Pan 


Shake,  pou 


a 


of  (mail  Broth 


% 


The 


OKERY 


W 


boiling  Water,  give  the  Pan  a  Shake  or-two 


again 


and  let  it  flew  half  an  Hour,  then  take  off 
take  out.  the  Duck  and  keep  -it' hoc,  let  the 


Sauce  boil  till  there  is  about  a.  Quarter  of  a  Pi 


'  * 

better,  th 


and  put 


into 


a 


Glafs  of  red  Wine;  pu 


h  w  i  th 

■fake  the  Pan  and  let  it  flew 


Stew 

your 


Minutes,  then  lay  your  Duck  into  your 


•pout  the  Sauce 


vou 


you 


g  Ingredie 


fix  or  eigh 


ters,  a 


little 


fiv 

/ 

and 

If 

w  i  t  Ii 

Take  a  Veal  Sweet-bread 
Pieces,  a  few  Truffles,  fome  Oyf- 
Herbs  and  Parfley  chopped 


it  and  gamilh  with  Le 
Duck  very  high,  you  may  fill 


little  Pepp 

the  a 


Salt  and  beaten'  Mace  ;  fill  your  Duck 

tie  both  Ends  tight,  and 


chefs 

made 


rents, 


you  may  fill 


For 


Take  a  little  Piece  of  Veal,  take  all  the 


Skin  and  Fat  off,  beat  it  in  a 


Mortar  with  as  much 


Sewet,  and  an  equal  Quantity  of  Crumbs  of  Bread, 
few  fweet  Herbs,  fome  Parftey  chopped,  a  little  Lemon 


Peel,  Pepp 


Sal 


beaten  Mace  and  Nutmeg,  and 


p  with  the  Yolk  of  an  Eg 
You  may  (tew  an  Ox’s  Palate  tender,  and 


r 


"Pieces,  with  fome  Artichoke-bottoms  cut  into  four, 
and  toffed  up  in  the  Sauce  ;  you  may  lard  your  Duck 
if  you  pleafe  i  for  my  part,  I  think  it  beft  without. 

To  drefs  a  Goofe  -with  Onions  or  Cabbage. 

\  To  dre-fs  a  Goofe  with  Onions  or  Cabbage,  fait  the 
Goofe  for  a  Week,  then  boil  it ;  it  will  take  an  Hour  ; 
you  may  either  make  Onion  Sauce  as  we  do  for  Ducks 


Cabbage  boiled-,  chopped 


and  ftewed 


Butter 


with  a  little. Pepper,  and  Salt:;  lay  yo&r  Goofe 


Dilh,  and  pour 
with  either. 


Sauce 


it:  It  eats  very  good 


V 


A  Gt 


GOOSE 


■  Never  put  any  Seafoning  into  it,  unlefs  defired  ;  you 
mu  ft 'either  pur  good  Gravy,  or  green  Sauce  in  .  the 
DHL  made  thus:  Take  a  Handful  of  Sorrel,  beat n  in 
a  Mortar,  and  fqueeze  the  juice  out,  add  to  it  the  Juice 
of  an  Orange  or  Lemon,  and  a  little  Sugar,  heat 


Pip 


<  +  ♦ 


l?}qih  'aK<l,  Uafy, 


? 


•  -  i  N 

Piplsin.  a^  p,0)is  it,ii}.to  your  Rift,;  but  the  bed  way 
P»t  Gjavy  in  the  Di!h,;  a/idgreen  Sauce  in  a,  Cup 

-  A  -  ■  -  _  _  1  _  *  i  fr r  ^  •  1  t  /•*  ^  a 


Boat;  mad£,  thug  ;  lake 


Juice  of 


Sorrel,  a  .Spoonful  pf  whifi?- Wipe,  a.Jittle  grated  N 


Jpeg 

Hou 


?  ^  •  r 


g r a t ed  B r e>.d ,  b oil; £  h  e  fe  a  Quarter  of  aik 


then  drain  it  and 


put 


pa.n  .again,  ...  or.r.y 

Boil  3 n d  ppu.r  it  into,  a  Diih  or  Baton.;  fouiejfke 


Sauce-- 


*  I* 


a 


Piece  of  Butter  rolled  in  FLou 


i 


7ft  dry 


G  O  O  S  E 


PtU 


Qs 


Get  a  fat  Goole,.  take  a  Handful.  of.  common  Salt 


of 


Pound  of  coarfe  $ug 
Goofe  very  well,  let  it  lie  i 


Ounce  of  SaUTetre,  a  Qu 


of  a 

together,  and  rubyour 

Fortmy  ht. 


Week 

have  ri 


—  '  i  ng  it  every. Day,  then  hang  it  up 

n  a. Chimney  where  Wood-  is  burnt. 

Conveniency  fend  i n to  the  Baker 


Sinqlce  of  the  Oven  will  diy 

your  own  Chimney,  not  too 


If  von 

j 

’s,  the 


Fi 


r 

and 


you  may  hang 
:he  Fire,  but  » 

and  Saw-Dud 


ke 


it,  and  th?t  will  fmotber  and  bn.ojcc^dry  it  ;  when  it 


4 


dried  ,  keep  it  in  a  dry  PI 


you  may  keep 


two  or  three  Months  of  more;  when  you  boil  it 
put  it  in,  a. gppd,  dual  of  Water,  and  be  fure  toMkini  it 
well.  1  o  be  eaten  with  Ca.bb.age  hailed  and  dewed  in 


Butte 


7ift 


evo  GIBLETS . 


Let  them  be  nicely  fcaJded  and  picked,  break 


twq  Pinion  Bones 

the  N o  ft r. 


in' two,  and 


Gizzard 


. f wo } .  Skin,  of  the  Neck, 

ing  with.  two.,  hard.  Eggs;  chopped  fi 


mb  of  a  Frwh  'Rpft  fteeped  ,V  hot  Mjllc 


four,  and  the 

•*  *•  >  f  .  r 


ake 

the 


th 


hard  E 


Salt,  and  aiitti.e  Sage  chopped  fine 


ery  little  melted  Butter,  and  ftir  it  togethe 
;  End  of  the  Sltin,  and. fill  if  with  the  In«rr 
th.e;  other.  End  tight,  and  "put  a 

‘tB.a  Quart;  of.  good 


Tie 


Ingredients 


get her  into  a 


of  fweet  Herbs 


o 


per,  Mace,  two,.o,r  tl,  reg  C|p  W%i;  uo  lopfe  in  a Mof- 


M' 


lin 


i 


V 
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T&?  Afew  A'RT  g/"  Co 


4  a  ft 


Cloth';  cover 


nd 


them  flew  till 


there  is  juft  Gravy  enough  to  eat  with  them  ; 
fore  they  are  ferved  up. take  out  the  Spice. 

Pigeons  in  Cotnpote  ivilb  <white  Sauce 


r  > 

but  be 


Let  your  Pigeons  be  d 


picked,  fcalded,  and 


flayed 


the 


put  them  into  a  Stew-pan  with  V 


Sweet  breads,  Cocks-Combs,  Mufhrooms,  Truffles, 
Morels,  Pepper,  Salt/ a  Pint  of  thin  Gravy,  a  little 
Bundle  of  tweet  Herbs,  an  Onion,  and  a  Blade  or  two 
of  Mace;  cover  them  clofe 


them  flew  half 


Hour,  then  take  out  the  Herbs  and  Onion,  then  beat 

p  the  Yolks  of  two  or  three  Eggs,  and  fome  chopped 

of  a  Pint  of  Cream,  and  a  little 


Parfley  in  a  Qu 

Nutmeg  ;  mix  all  together,  and 
thick;  lay  the  Pig 


ftir 


Way  till 


Difh.  and  the  Sauce  all 


over. 


Garnifh  with  Lemon 


Take  your  Pig 


Pigeons  tranfmogrified 


feafon  them  with  Pepper  and 


ke  a  large  Piece  of  Butter,  make  a  Puff  Pafte 


Salt 

and  roll  each  Pigeon  in  a  Piece  of  Pafte 


them 


Cloth  fo  that  the  Pafte  don’t  break  :  boil  them 


good  deal  of  Water 


They 


^  • 

take 


Hou 


and 


half  boiling;  untie  them  carefully  that  they  don 


break 


them  in  the  Difh,  and  you  may  pour 


good  Gravy  into  the  Dim 


They 


exceed 


and  nice,  and  will  yield  Sauce  enough  of 


.  •  % 

in  Fricandos 


very  agreeable  Rel  ifh 

Pige 

After  having  trufled  your  Pigeons  with  their  Legs 
in  their  Bodies,  divide  them  in  two,  and  lard  them  with 


Bacon  ;  then 
Side  downwards 


lay,  them 


nd 


Stew  pan  with  the  larded 
whole  Leeks  cut  fmall,  a 


Couple  of  Ladlefuls  of  Mutton  Broth,  or  Veal  Gravy; 
cover  them  clofe  over  a  very  flow  Fire,  and  when  they 
are  enough  make  your  Fire  very  brifk,  to  wafte  away 


what  Liq 

take  them  up,  and  pour  out  all  the  Fat  that 
the  Pan  ;  then  pour  in  fome  Veal  Gravy 


when  they  are  of  a  fine  Brown 

*  «/  *  f  1  '  f  ‘  # 

left  m 

♦ 

Veal  Gravy  to  loofen 


what  fticks  to -the  Pan,  and 


» 


Pepper,  ftir 


bout  for  two  or  three  Minutes  and  pour  it  over 


Pio*i 

o 


pretty 


fide  Difir 


Ta 


i,  * 


1  ; 


♦  I  * 


// 


t  *' 


made  Plain  and 


/ 


H 

J 


-  v  To  drefs  Pigeons  d  So  lei  l 
Firft  ftew  your-Pigeons  in  a  very 


V 


Gravy  till 


gh,  and  take  different  Sorts  of  Flelh  accordin 

your  Fancy,  &c.  both  of  Butchers  Meat  and  Fowl 
chop  it  fmall,  feafqnit  with  beaten  Mace,  Cloves,  Pep 
per  arid  Saif,  and  beat  it  in  a  Mortar  til)  it  is  like  Pafte 


your  Pigebns  in  it,'  then 


them  in  the  Yolk  of 


an  Egg  »  fhake  Flour  and  Crumbs  of  Bread  thick 
over  •  have  ready  fome  Beef  Dripping  or  Hog’s  Lard 
boiling ;  fry  them  brown,  and  lay  them  in  your  Difli. 
Garnifh  with  fryed  Parfley.  '  \  ” 


T 


Pull,  crop  and  draw  Pi 
fave  the  Livers  and  put  the 


jugg  PIG  E  ONS 


fet  them 


the  Fire  for  a  Mi 


but  don’t  wafh  them  ; 
fcalding  Water,  and 

then  take 


them  out  and  mince  them  fmall,  and  bruife  them  wi 


the  Back  of  a  Sp 


Sal 


them,  a  little  Pepo 


grated  Nu  tmeg,  and  Lemon-peel  fhred  very  fine 


chopped  Parfley,  and  two  Yolks  of  Eg 


bruife 

Sewet 


hiard 


m 


Liver  fhaved 


-  ,  J  1  Vl  9 

you  do  the  Liver,  and  put  as  much 


eeding;  fine,  and 


^  ij  V:  ^  there  together  ^vith  raw  Eggs  and 

frefh  Butter;  put  a  Piece  into  the  Crops  and 


Bellies,  and  few 


p  the  Necks  and  Ven 


your  Pigeons  in  Water,  and  feafon  them  with 


then  dip 


and  Salt  as  for 


Pie 


then  put  them 


your 


with  a  Piece  of  Sellery,  flop  them  clofe,  and  fet _ 

In  a  Kettle  of  cold  Water;  firft  cover  them  very  clofe 
and  lay  a  Tile  on  the  Top  of  the  Jugg,  and  let  it  boil 


Hou 


then  take  them  out  of  the  Jugg,'  and 
lay  them  into  a  Diflh,  take  out  the  Sellery  and  put  in 

a  Piece  of  Butter  rolled  in  Flour,  fliake  it  about  till  it 
thick,,  and  pour  it  on  your  Pi 


t 


Lemon 


Garnifli  with 


\  v 


^  w 

fugged  PIG  E  O  N 


Take  fix  Pigeons,  pluck  and  draw  them,  wafh  them 


and  dry 


with  a  Cloth,  feafon  them 


th 


Mace,  white  Pepper  and  Salt,  put  them  in  a 

and  put  half  a  Pound  of  Butter  upon  them,  flop 
up  your  Jugg  clofewith  a  Cloth  that  no  Steam  can  get 
<Hit,  fecit  in  a  Kettle  of  boiling  Water,  and  let  it  boil 


E 


i 


One 


•  * 


V 


* 


I 
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•  -  < 


Hour  anda  Half.  then. fake  out  your  Pigeons,  and 


Gravy  that 


from  the  Pig 


.  4 


Pan,  and  put  to  it  one  Spoonful  of  VVjne,  one  of  Catch 


up,  a  Slice  of  Lemon,  half  an  Anchovy  chopped. (mall, 
and  a  Bundle  of  Sweet  Herbs^  boil  it  a  little,  thicken 
It  with  a  little  Butter  rolled  in  Flour,  lay  your  Pigeons 
on  the  Difli,  and  drain  the  Gravy  on  them:  Garnifh 
with  Par  (ley,  and  ferve  them  up,  you  may  1 

*  '  1 

them  Mulhrooms  or. Force-meat  Balls.  It  is  a  pretty 
Side  or  Corner.  Dilh. 


Bailed  Pig 


Take  fix  young  Pi 


-  r  •  ' 

and  Bacon. 

*  » 

wadi  them  clean  as  befo 


* 


their  Legs  under  their  Wings,  boil  them  in  Milk 
and  Water,  by  themfelv.es  twenty  .Minutes,  have  ready 
boiled  a  fquare  Piece  of  Bacon,  take  off  the  Skin  and 
brown  it,  put  the  Bacon  in  the  Middle  of  you r  Didi, 
arid  lay  the  Pigeons  round  it,  and  Lumps  of  dewed 


But 


Spinage,  pour  plain  'melted 
fend  Parfley  and  Butter  in  a  Boat 

4  V-  *  v  W  _  *  •  - .  ^  ^ 


over  them,  and 


mT  * 


Seafon  your 


enx> 


PIGEONS 
th  Peppe 


•  “<  *  1  * 

Salt,  Cloves 


Mace,  and  fome  fweet  Herbs ;  wrap  this  feafoning  up 


Piece  of  Butter,  and  put 


1 


their  Bellies 


♦  •  « 


the  m 


4  the  Neck  and  Vent,  and  ha 
put  them  into  a  Stew- pari  with  a  Qa 

,a  little  white  Wine,  fome  pickled. Mufii 

Pepper  Corns,  three  or  four  Blades  of  Mace,  a  Bit  of 
3Lemon-peel,  a  Bunch  of  fweet  Herbs,  a  Bit  of  Onion, 

“  I  '  *  '  _  .  •  .  .  ■«  ll  ‘I!  1,1. _  _  •  _ 


'  *  ^ 


and  fome  Oyders  pickled 

gh,  then 


sen  i 


them  dew  till  they 
up  With  Butter  and  Yolks  of 


s. 


Garnidv  with  Lemo 


*  * 


/ 


Do  Ducks  the  fame  Way.  You  may  put  Force 


their  Bell 


thofe  of  the'  Pig 


*  \  r 


fome  leave  out  the  Iweet  Herbs 


Ho  Jienjo  PAR  H R  ID  G  ES 


Trufs  you 


as 


for 


duff  the 


*V  4 


Craws',  and  lard  them  down  each  Side  of  the  B re/ad, 

then  roll  a  Lump  of  Butter  in  Pepper,  Salt,  and  beaten 

Mace,  and  put  ft  into  . the  Betiies,  fow.up  the  Vents 

them  well  and  fry  them  a  light  dfrqWn 
t>ut  them  into  a  Stew-pan  with  a  Quart  o 


•  f 


*..A. 


a  Spoonful  -of  Madeira  Wine,  the  fame,  of  Mufhroom 
Catchup,  a' Tea  Spoonful  of  Lemon  Pickle,  and  half 
the  Quantity  of  Mufhroom  Powder,  one  Anchovy,  half 


Lemon 


Pan 


Hour,  then  take  them 
boil  it  a- 


and  flew  them  half 

‘  4  •  *-  •  : 

and  thicken  the 


little,  and  pour 


it  over  the  Partridges,  and 
lay  Artichoke  Bottoms  round  them  boiled  arid  cut  in 
Quarters,  and  the  Yolks  of  four  hard  Eggs  if  agreeable. 


To 


PAR  TRIDGES  with  Bread- Sauce 


Roaft  them  fifteen  Minutes-by  a  good  Fire,  dredge 
them  with  a  little  Flour  and  bafle  them  moderately,  let 
them  have>a  fine  Froth,  and. have  good  Gravy- 
fauce  in  the  Difh  and  Bread- fauce  in  Bafons  made 

T^ke  a  Pint  of  Water,  put  in  a  good  thick 

;r,  a  Blade  or  twoof 


thus : 

Piepe  of  Bread,  fo  me  whole  Pepp 


Mace,  boil  it  fiv 
then  take 


Minutes  till  the  Bread  is  foft 


the  Spice  and  pour 


W a  te  r 


n. 


leaving  juft enough  to  keep  it  nioift,  beat  it  with  a  Sp 


foft,  throw  in  a  Tittle  Salt 


good  Piece  of  frefh 


Butter,  ftir  it  well  together,  fet  it  over  the  Fire  for 


Minu 


then  put  it  into  a  Boat 
To  ftenv  a  HARE. 


Cu t  your  Hare  in  Pieces,  leaf© 
er.  Salt,  Mace,  and  Cloves 
with  a  Quart  of  Claret ;  if  it  don 
much  fair  Water  as  will  cover  ft. 


very  well  with 


pu 


in.  a 


1 


*  1 


in  as 


and  a  Piece  of  But 


ter.  Cover  it  clofe  up,  and  flew 


ough 


V  % 


Then,  work  a  Quarter  of  a  Pound  of  Butter  in  half 
Spoonful  of  Flour  ]  put  it  into  the  Pipkin,  and  fet 
boil  till  it  thickens.  - 
Barberries, 


Diih  it  up,  and  garnlfh  it  with 


*  HARE 


T. 


\  >• 


Cut  the  Hare  as  for  eating 
Salt,  and  beaten  Macei-  put  i 
with  a  clofe  Top,  put 


•  v 

it  with  P, 


% 


.1 


*  ~  A. 


pper. 


Pitcher 


and  fet  it  in  a  Kettle  of  boiling  Water 

m  •  "  •  O  *  ' 


Bundle  oflweet  Herbs 


>  -j 


sm  ■ 

tender,  then  take 


Band 

up  and  pour  the  Gravy 


th  a  Glafs  of  Red'  Wine,  on?  An- 

with  Cloves,  a  little  beaten 

•*.  *  '  "  -  "  > 

•  -  4  4  :iT‘  v4  ^  ■ 

it  a  little 


uod  C hy an  Pepper  to  you r  Tall e ,  .boil 

n-'  w  T  ♦  7  *  *  -  %  < 


E 


> 


.tm 


it 


The  New  Art  of  Ooo 


-  •  •  »  •  _  •  ■  -  • v  -  - 

and  thicken  it;  diih  up  your  Hare  and  drain  the 

Gravy  over  it-. 


then  fend 

A  jugged  HARE, 

Cut  it  in  little  Pieces,  lard  them  here  and  there 
with  little  Slips  of  Bacon,  feafon  them  with  a  very 


little  Pepper  and  Salt,  put  them  into  an  earthen  Jugg, 


with  a  Blade 


of  Macb 


Onion  (luck  with 


Cloyes,  and  a  Bundle  of  fweet  Herbs 


Jugg 


or  Jar  you  do 


fp  clofe  that  nothing  can  get 


fet  it  in  a  Pot  of  boiling  Water,  keep  the 


W 


boiling,  and  th 


Hours  will  do  it ;  then  turn  it 


Diih,  and  take  out  the  Onion  and  fw£et  Herbs 

and  fend  it  to  Table  hot 


To 


ift  Pheaf 


Pick  and  draw  your  Ph^afants,  and  fmge  them,  lard 


one 


with  Bacon  but  not  the  orhei 
fine,  and  paper  them 


the 


ft 


the  Brea  ft;  when 


they  are  juft  d 


fiour  and  bafte  them  with 


Butter,  and  let  them  have  a  finewhre  Froth,  then 


take  them  up  and  pour  good  Gravy 

Bread-fauce  in  Plates 


Diih  and 


If  you  have  but  one  Pheafant,  take  a  large  fine  Fowl 


abou  t 
the  Head 


of  a  Pheafant,  pick 


ly  with 


fs  it  with  the  Head 

j  r  9  \ 

lard  the  Fowl  all  over 


turned  as  you  do  a  Pheafant. 
theBreaft  and  Legs  with  a  large  Piece  of  Bacon  cut  ir 

Pieces;  when  roafted  put  them  both. in  a  Dull 
when  the  Deception  will  not  be  difcovered  :  They  wil 
take  an  Hour  doing,  as  the  Fire  muft  not  be  too;.bri(k 

would  order  Fifli  Sauce  to  them 


A  Frenchman 


■/hich  would  quite  fp.oil  the  Tafte  of  your  Pheafants 

A  jte'wed  Pheaf  ' 


Tnke  vour  Pheafant  and  ftew  it  in  Veal. Gravy,  take 

A  Jh.C  /  ....  i  r.  t  r  , .. _ fted 


•  N  '  * 


•  •  ^ 

fome  Chefnuts 


and  .blanched 


hen  your  Pheafant  is  enough  (bu 


muft  ftew  till  theie 


juft 


gh  for  Sauce)  then 


ikim 


put  in  the  Chefnuts  and  Artichoke-bottoms 

Mate,  Pepper  and  Salt,  juft  enough  to 
a  Glafs  of  white- Wine,  and  if  you 


thick 


ough,  thicken  it  with 


Piece 


made  Plain 


*  / 
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Piece  of  Butter  rolled  in  Flour,  and  fqueeze  in  ; 
Lemon  $  pour  the  Sauce  over  the  Pheafant 


fome  Force-meat-balls 


and 


and  put  into  the 


Din 1. 

Mote,  A  good  Fowl  will  do  full  as  well,  trufleci  with 
the  Head  on  like  a  Pheafant^,  you  may  fry  Saufages 
inftead  of  Force-meat-balls.  Some  leave  out  the 
Chefnuts. 


¥0  boil  a  Pbeafi 


ith  Sellery-Sauce 


Take  a  fine  Pheafant,  boil  it  in  a  good  deal  of  Wa 
■,  keep  your  Water  boiling,  halt 


Hour  will  do 


fm  a  1 1 


and  three  Quarters  of  an  Hou 


larg 


one  $  let  your  Sauce  be  Sellery  ftewed  and  thickened 
with  Cream,  aud  a  little  Piece  of  Butter  rolled  in 
Flour  $  take  up  the  Pheafant,  ;'and  pour  the  Sauce  all 
over.  Garnifh  with  Lemon'.  Obferve  to  ftew  your 
Sellery  fo,  that  the  Liquor  will  be  all  wafted  away  be¬ 
fore  you  put  your  Cream  in ;  if  it  wants  Salt  put;  in 
fome  to  your  Palate 


•n»'  « 


¥0  boil  Snipes  or  Woodcocks 


Boil  them  in  good  llrong  Broth, -or  Beef  Gravy, 
made  thus:  Take  a  Pound  of  Beef,  cut  it  into  little 
Pieces,  put  it  into  two  Quarts  of  Water,  an  Onion, 
a  Buddie  of  fweet  Herbs,  a  Blade  or  two  of  Mace 


* 


fix  Cloves,  -and  fome  wholePepp 
it  boil  till  about 


c  1  o  fe 


half  is  wafted,  then  (train  it  off,  put 
the  Gravy  in to:  a  Sauce-pan  with  Salt  enough  to  Tea 


fo 


take  the  Snipe 


(but  take 


Care  of  the  Trails)  put  them  into  the  Gravy  and 


tnem  boil,  cover 


clofc,  and'  ten  Mi 


will 


boil  them,  if  they  kept  are  boiling  In  the  mean  Time 


chop  the  Trail 
Gravy  the  Snip 


Liver  fmalJ,  take  a  little  of 


1 


/ 


boil 


^  *  J  V  Mill  j-/  W  U  MV  W  UVU  M  M  f 

with  a  Blade  of  Mace,  then  you 


d  ftew  the  Trails 

.  .  *  •  „  . 

mu  ft  take  about 


as 


uch  Bread 


the  infide  of  a  ftale  Roll,  and  rub 


m 

fmatl  into  a  clean  Cloth 


frefh  Bu 


be  fryed  crifp 


of  a  fine  light  Brow 


w  h  e  n 


\ 


ley  are 


done  to  (land  before  .  the  Fire  in  a  Plate. 

When  your  Snipes  are  ready  take  about  half  a  Pint 
of  the  Liquor  they  are  boiled  in,  and  add  to  the  Trails 

E  3  two 


4 


* 


V< 


The  New  Akt  of  C o 


V 


V 


*  .  ’  •  '  '  ^  -•  t  ^  , 

two  Spoonfuls  of  red 


a 


«6 


of 


'  I* 


big 


Walnut,  rolled  in  a  little  Flour ;  fee 


not 


the  Fire ,  fhake  your  Sauce-pan  often  (but  do 
it  with  a  Spoon)  till  the  Butter  is  all  melted^ 

the  Crumbs,  give  your  Sauce-pan 


up  your  Birds,  lay  them 


Difli.  and 


pour  the  Sauce  over  them.  Garnilh^witH  Lemon. 

To  drefs  Ortolans. 

Spit  them  fideways,  with  a  Bay-leaf  between?  bade 
them  with  Butter,  and  have  fryed  Crumbs  of  Bread 

round  the  Difh.  Drefs  Quails  the  fame  Way. 

A  Ruddock.  -  , 

Is  a  Water  Bird,  much  like  a  Duck,  but  the  ‘Flefh 
of  it  is  much  more  delicious  than  that  of  Ducks, 
Drefs.it  in  the  different  Ways  you  do  Ducks.  ' 

Potted  Wheat-Ears. 

'  *  '  .  *  ,  •  '-mi  s'  .  1 

They  are  Tunbridge  Birds:  Pick  them  very 
feafuri  them  with  Pepper- dnd  Salt,  put  them  in  a  Pot, 

them  wuh  Butter,  and  bake  them  one  Hour; 

in  a  Colander  to  drain  the 

then  cover  them  over  with  clarified 


cover 


Liq 


them  and  put  them 


away 


Butter,  and  they  will  keep 


* 


4  * 


roaft  the 


T o  (lew  Wild  Fowls 


then  cut  them  in 


Bits 


when  cold  put  them  int;o..a  Stew-pan,  with 
Claret  and  Water,  Sprig  of  fweet  Herbs,  a 
whole  Pepper,  Nutmeg  and  Sal 
one  Anchovy,  a  Slice 


little 


tend 


then  thicl 


9 

it 


a  little  of  each, 

9  > 

of  .Lemon;  let  it  fietv  till 
ith  burnt  Butter;  fo  ferve 


them  on  Sipp 
ly  in  Gravy. 


and  Lemon  fliced 


flew  them 


_  *  • 

Rabbits  with  Onions 


When  you -have  miffed 


Rabbits  clofe,  wafli 


well, 


boil  them  off  white  ;  boil  your  Onions 


by  themfelves,  changing  the  Water  two  or  three  T  imes 
then  let  them  be  thoroughly  {trained,  and  chop  them 
and  butter  them  very  well  ;  put  in  a  Gill  of  Cream 


or  Milk,  ferve  your  Rabbits,  and  cover  them  over 


with  Onions 


^ 


.  -  ^  _ 

Rabbits  Surprized. 

Take  voung  Rabbits,  fkewer  them  and  put  the  fame 

Pudding 


i 


made 


I; 


t  ■ 


\ 


as 


*  v  #  %  ,  • 

for  the  roafted*  Rabbits,  .when  they 


v  -•*  ^  //  -  *  T  l-l  •  1  *  1  '•  .  *|av 

roafted,  draw  out  the  Jaw-bones  and  flick  them :m  the 
Eves  to  appear  like.  Horns,  then,  take  off  alt  the  Meat 
from  the  Back  clean  from  the  Bones,  but  leave  them 

whole,  chop  the  Meat  exceeding  fine  with  a  little 

Ihred  Bar  (ley.  Lemon  Peel,  one  Ounce  of  Beef  Mar¬ 
row,  a  Spoonful  of  good  Crearn ,  and  a  little  Sait,  beat 


Yolks. of 


hard  Egg 


and  a .  Piece  of  Butter 


Size  of  a  Walnut 


Marble  Mortar,  very  fine 


then  mix  all 


ether,  and  pu 


in  a 


Pan 


hewed  five  Minutes,  lay  it  On  the  Rabbit 

it  clofe  down  with 


you  took  the  Meat  off,  and  put 
your  Hand,  to  appear  like  a  whole  Rabbit 
a  Salamander,  and  brown  it  all  over,  pour 

brown  Gravy  made 


•-x> 


then 


thick  as  Cream 


go  o  d 

DM*. 


a  Bunch  of  .  Myrtle 


their  Mouths,  and  ferve 


them  {up  with,  their  Livers  broiled  and  frothed 


'  * 

-  :  A 


\ 


Portug  uefe  Rabbits, 


Get  fome.  Rabbits,  trufs  them  /Chicken 


the  Head  mu  ft  be  cut  ott,  and  .  me  j^odie 
turned  with  the  Back  upwards,  \and  two  of  the 

t  n  •  -Jj  Pin.,,  Irrfrl-  nfirl  fn  fmffed 


off 


and 


the  Rabbit 


Legs  ftripped  to 


the  Claw 


and  fo  truffed 


ith  the  Skewers ;  lard  them  and  roaft  them  with  what 


Sauce  you .  pleafe 


If  you  want  Chickens,  and  they 


are  to  appear  as  fuch,  they  muft  be  dreffed  in  this 
Manner,  but.  if  otherwife,  the  Head  mu  ft  be  fk  ewe  red 


back  and  come  to  Table  on, 


tli  Liver,  Butter  and 


On 


Parfiey,  as  you  have  for  Rabbits,  and  they  look  very 
pretty  boiled  and  truffed  in.  this  Manner  and  fmothered 

if  they  are  to  be  boiled  for  Chickens, 

cut  off  the.  Head  and  cover  them  with  white  Sellery 

Sauce,  or  Rice  Sauce  toffed  up  with  Cream. 

To  drefs  Rabbits  in  CaJJeroIe. 

lard 

jfhake  fome  Flour. over  them, 


v* 


♦  • 


Divide  the  Rabbits  into  Quauers,  you  may 


them  or  otherwife, 
and  fry  them  with  Lard 


or  B.u t ter 


them  into-  an 
good  Bfoth 


rthen. 

Glafs  of 


pki 


with  a  Qu 


put 

of 


a  little  Pepper 


and  Salt  if  wanted,  a  Bunch  of  fweet  Herbs,  and 


of  Butter  as  big  as 


Walnut  rolled  m 


E  4 


; 

.  •> 

cove* 


t 


V 


:x; 


if 


>■  •  > 


..  f 


♦  ^  * 
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"  %  '  * 

*V  %  « 

•  •  >  *  . 

themclofe  and  Jet- them  flew  half  an  Hour 


difh-them  up  and  pour  the  Sauce  over  them 


Garnifli 


wit h  S evil /f  Ora nge  cut  into -thin  Slices  and  notched, 
the  Peel  that  is  cut  out.  Jay  between  the  Slices.  * 

’  To  hajh  Rabbits. 

Take  your  Rabbjts,  walh  them,  pick  the  FJeJh  from 
off  the  Bones,  after  being  half  roafted,  and  mince  it 
fiiiaJl,  add  to  it  a  little  good  Mutton  Broth,  a  Shalot 
or  two,'  a  little  Nutmeg  grated,  and  dewed  together  5 


put  in  a  good  Piece  of  Butter  j 
garniJKed  with  Slices. of  Lemon 


ferve 


upon  Sipp 


i 


fricafey  Rabbits  White 


Cut  your  Rabbits  and  put  them  into  a  Tolling  Tan 
with  a  Pint  of  Veal  Gravy,  a  Tea  Spoonful  of  Lemon 
Pickle,  one  Anchovy^  a  Slice  of  Lemon,  a  little  beaten 
Mace,  Chyari  Pepper,  andSajr,  dew  them  over  a  flow 
Fire;  when  they  are  enough,  thicken  your  Gravy  with 
Flour  and  Butter,  (train  it,  then  add  the  Yolks  of  two 
Eggs  mixed  with  a  large  Tea  Cupful  of  thick  Cream, 
and  a  little  Nutmeg  grated,  do  not  let  it  boil,  and 


L 


ferve  it  up 


• 


Mutton  Kebob'd 


Take 


Loin  of  Mutton  and  joint  it  between  every 


Bone,  feafon  it  with  Pepper  and  Salt  moderately,  grate 
a  fmall  Nutmeg  over  them,  dip  the  Chops  in  the  Yolks 
of  three  Eggs,  and  have  ready  Crumbs  of  Bread  and 


fweet  Herbs  to  be  fire  wed  over  th 


clap  them  toge 


ther  in  the  fame  Shape  again,  and  put  them  on  a  fmall 
Spit,  roafl  them  before  a  quick  Fire,  fet  a  Dilh  under 
and  bade  them  with  a  little  Piece  of  Butter,  and  then 
keep  balling  with  what  comes  from  it;  and  throw  fome 
Crumbs  of  Bread  all  over  them  as  they  are  a  reading  ; 


when 

half 


ough  Jay  them 


the  Difli,"  and  have  ready 


a  Pint  of  good  Gravy 


what  .comes 


from 


them,  take  two  Spoonfuls  .of- Catchup,  and  mix  a 
Tea  Spoonful  ofFlour'with  it  and  put  to  the  Gravy, 


flir  it  toget 
the  Mutton 


and  give 


a  Boil  and  pour  it  over 


*  jt  •  ^ 

i  Note,  Ycnu  mud  obferve  to  take  off  all  the  Fat  qf 
the  Infide,  and  the  Skin  of  the  Top  of  the  Meat,  and 
fome  of  the  Fat,  if  there  be  too  much.  When  you 


Whe 


put 


1 


*  V 


-I 


i, 


/J 

*  i 


made  '  Plain  and  Eajfy. 


8x 


put  what  comes  from  your  Meat  into  the  Gravy,  ob 


pour  off  the  Fat 


Force  Meat  Balls 


Take  a  Quarter  of  a  Pound  of  Veal,  chop  it  very 
fine,  then  Hired  half  a  Pound  of  Suet,  gr-ate  a  hand 
ful  of  Bread,  ....  ^ _  _ 

. . .  1  i  t- 

th  the  Yolk  of 


thefe  together  with  a  little  Pepp 


Salt,  and  Nutmeg  grated  fine,  mixing 
tie  Thyme  ; 


work  thefe 


Pafte 


Egg  a 
)  Balls 


and 


Spoonful  of  Flour, 
be  fryed  in  Butter  for  Ufe 


hen  rolled 


To 


Take  th 


■i goo 


Endi 


*ve. 


Heads.»of  fome  fi 


End 


j 


them  in  Salt  and  Water  two  or  three  Hours,  chop 


lay 


red 


fa 


is 


nder  and  finall,  lay  it 


Water,  take  a  Bunch  of  Sellety 


fh 


Salt  and 
ry  clean. 


c 


Pieces  about  three  Inches  long,,  put 


of  Ma 


pn 


th  a  Pint  of  Water,  three lor  four  Blad 


fo 


w  h  o  1 


Pepper  tied 


Cloth,  let  it 


Hew  till  it  is  quite  tender;  then  put  in  fome  Afparagus, 

fliake-the  Sauce  pan,  let-  it  fimmer  till  the  Grafs  is 

Take  the  Endive  out  of  the  Water,  drain  it. 


enough. 


leave  one  large  Head  whole,  the  other  pick  leaf  by 
leaf,  put  it  into  a  Stew-pan,  put  to  it  a  Pint  of  white 

the  Endive 

% 

a  Pound  of 


Wi 


the  Pan  clofe 


boil 


then  put  in  a  Qu 


of 


is  juft  enough, 

Butter  rolled  in  Fi 

% 

When  the  Endive  is  enough,  take  it  up,  lay  the 
Head  in  the  middle,  and  with  a  Spoon  take 


clofe,  fliaking  the  Pan 


ut  the 

Sellery  and  Grafs,  and  lay  round,  the  other  Part  of 
Endive  over  that,,  then  pour  the  Liquor  off  the  Sauce¬ 
pan  into  the' Stew-pan,  flir  it  together,  feafon  it  with 


Sal 


and  have  ready,  the  .Yolks  of  two  E 


beat  up 


with  a,  Quarter  of  a  Pint  of  Cream,'  and  half  a  Nut 

Mix  this  with  the  Sauce,  keep  it'ftir 


grated 

O 


‘n,eg  n 

nrtg  all  one 


till  it 


is 


thick 


your  Ragoo,  and  fend  it  to  Table  hot 

To  Ragoo  Selle 


pou 


it  over 


Take  the  white  Part  of  your  Sellerv,  cut  it  in  Pieces 


about  an  Inch  long 


three  Times  for  half  an  Hou 


fair  Water,  fhifting 


the 


ihit’  Wajter,.  then. drain  it,  and  put  it  into,  a  Tofs-pan 


E  5 


'K' 


P 


► 


‘ 


>  * 

% 


* 

2 


Tbe 


ObKfcRY 


pu  t  d  Qu 


of 


Pound  of  Butter,  brown  it  wi 


th 


Flour,  put  in  a  Pint  of  Gravy, 
and  Salt,  flew  it  a  little,  and  ferve  it  lip 


feafon  it  with  Pepp 


Wafii 


To  Ragoo  Seller %y 


a  Bunch 


/ 


Pieces  about  two 

>  4  .  » 

Stew-pan,  with  juft  as  much  W 
tie  three  or  four  Blades  of  Mace 


clean,  cut  it  in 

them  into  a 

*  * 

5  will  cover  it, 
>r  three  Cloves, 


about  twenty  Co 


of 


hole  .  Pepper  m  a 


Mull 


Cloth,  pat  it  into  the  Stew-pan 


Onion 


Bundle  of  fweet  He 

•  t  •  K 

foftly  till  tend 
fweet  Herbs. 


clofe 


flew 


Morel 

W 


put 


take;out  the  Spice,  Onion,  and 

ice  of  Truffles  and 


half 


Ou 


reis, 


Hie .  a 


>  Spoonfuls  of  Catchup,  a  Gill  of  red 
Piece  of  Butter  as  big  as  an  Egg  rolled 


in  Flotir, 
your  Palate 


tie 


two  French  Rolls,  feafon 

gether 


th  Sal 

clofe,  and 


to 


w 


the  Sauce  is  thick  and  good 


Take 


that  your  Rolls  don’t  break,  fhake  your  Pan  often 


When 


1 


gh,  diiliit  up  and  garni fh  with 


ft. 


Roll 


Yolks  of  fix  hard  Rgg 


pitt  in  with 


s 


will  make  it  a  fine  Difli  ; -this. for  afirftCourfe 


To 


171 


ake 


Scotch  Rabbit 


Toaft  a  Piece  of  Bread- very  nicely 


both  Sides 


butter  it,  cut  a  -Slice  of  Cheefe  about  as  big-  as  the 
Bread,  toaft  if  on  both  Sides,  and  lay  it  on  the  Bread. 


-To  make  a  Weljh  Rabbit.  , 

Toaft  the  Bread  on  both  Sides,  then  toaft  the 


Cheefe 


Side,  lay 


the  Toaft,  and  with 


liot  Iron  brown  the  other  Side.  You  mUy  rub  it  over 
with  Muftard.  ••  - 

To  make  an  Engliflo  Rabbit.  _ 

Toaft  a  Slice  of  Bread  brown  On  both  Sides,  thefh 
it  in  a  Plate  before  the  Fire,  pour  a  Glafs  of  red 


Wine  over  it.: and 


foak  the  Wine  ub  $  then 


fome  Cheefe  very  thin,  and  lay  it  very  thick  over  the 


Bread 


*.  'v 


put 


Tin  Oven  before  the  Fire,  and 


will  be  toafted 

<\  •’  ‘  -  r  ,■  ^  •  -  T  . 

liot; 


Serve  it  up 


> 


I  > 


*  *  \ 


-  > 


/  v 


v  - 


—  A 


r 

'  X 


-  *  - 


5 


•  t- 


k  . 


I 


1 


x  4 


1 1 


>  « 


“  V 


A  Rag 6o  of  Mufcles  'with  a  ivhitb-Sauce, 


w 


After  your  Mufcles  are 


of  their  .Shells,  blanch 


them 


frefih  Bu 


cut  fm all 

v  A 

Nutmeg  i 


with  Parfiey  and  fweet  Herbs 


nd 


fea  fo  n 
vhen 


th  Salt,  -  Pepper,  arid 


Liq 


/ 


much 


ay 


thicken  it  with  the  Yolks  of  Eggs  and  Lemon 


juice,  to  be  ferved  up  with  Scate  in  a  boat 

A  Ray-oo-of  Mufcles  with  a  brown  Sauc 

<  * 

after  the  fame  Mariner,  except  that  we  then  put 

Eggs, 


made 


your  Mufcles  being  blanched  and  moiftened 


Gravy 


t. 


Ope 


A  R  da  oo  o  f  Oyfi 


your  Oy ft 


put 


a 


their  Liquor,  blanch 


then  take 


pan  with 
out  one 


after  a 

Difti. 


cleanfe  them  well,  and  put  them  in  a; 
fonie  Mufh  rooms  and  Tru files  in  But- 


i 

ter,  moifteh  them  with  Gravy,  thicken  tlie  Sauce  with 
a.  Cuilis  of  Veal,  then  put  in  your  Oyfte 
without  boiling,  and  Yqueeze  a  little  Juice  of  a  Lemon 
let  your  Ragoo  be  palatable,  and  ferve  it  up  hot. 
Ragoo  may  be  ufed-  with  all  Sorts  of  Courfes 
Oyfters/ 


L 


Another  Rdgoo‘of:Oyfters. 

Open  twenty  large  Oyfters,  take  them  out  of  their 


fave  the 


and  dip  the 


r«  in  a- 


Baiter  made  thus :  Take  two  Eggs,  beat  them 


lade 


Lemon  -peel 

Mace 


a 


a  irttie  Nutmeg,  grated 


r 


Floii 


r 


fine 
have  rea 


beat 
fome 


4 

a 

* 

a; 

all  together,;. 
Butter  or 


Dripping  in;  a  Ssew-panj  when 


it 


boils 


you 


Oyfte 


5  * 


one 


one,.,  into  the  Batter 


l  •  *  t .  > 

dip  in 


and 


fry  them  . of  a  fine  Brov, 


them  in  .a 


w  * 


with  an  Egg- (lice  take 

the..  Eire. 


i , 


Pour  the  Far Out  of  the  Pan  ;  and  iliake  a  little  Flout 


/ 


over 


the 


rub  a  little  Piece  of 


,  asftaig  as  a  filial!  Walnut,  all  over  with  your 
Knife,  whilft  it  is  over  the  Fire  ;  then  pour  in  three 


White  -Wine,  and>a  <5usrter  of 


“  ^  V 


ftir-.ali,  together 


■c.  • 


c 


v-V 


♦  *  i 


**  }  '  '  * 

-  •  4  >  -  -■ 


N 


t  i' 


.  s 


"  1  A  C 


y  ^  . 

«  •  Jh*  •*  A 


4 

} 


<  V 


»•;.  v  r.  ■ 

-  X*  ' .  /■■■■  t 

*  •  *  ,,  4  -  •y 


**.v 


4 
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"1  be- JNevo  Art  ot^o  okery 

•  .  *  v  -  *■.•'«  ■  * 

*  *  '  .  *  - 

«  •  -  ^  /  ✓  * 

give  the  Pan  a  Tofs  round,  and  when  the 

Sauce  is  of  a  good  Thicknefs,  pour,  all  into  the  Difh. 

;•  -•  .  A  Rag oo  of  Crawfifh  for  Fijh  Days. 

i  Your  Crawfifh  being  boiled,  pick  out  the  Tails,  and 
tofs  them  up  in  a  Stew-pan,  with  a  little  Butter,  fome 
fmali  Muflhrooms,  and-Truffles,  cut  in  Slices  ;  put  in 
Fifh  Broth  to  moifteh  them,  let  them  fimmer  a  while, 
take  off  the  Fat,  put  in  fome  Cullis  of  Crawfifh  to  bind 
your  Ragoo,  and  ferve  it  up  in  Plates  or  little  Diihes. 

A  Ragoo  of  Crawfifhfor  Flejh  Days. 

Pick  feveral  Crawfifh,  and  take  their  Tails,  which 
put  on  a  Plate  with  fome  little  Muilirooms,  feveralSli- 
ces  of  Truffles,  and  a  Bunch  of  fweet  Herbs  -  the 
whole  being  feafoned  with  Salt  and  Pepper,  let  it  be 
fried  with  melted  Bacon,  or  Butter,  in  a  Stew-pan, 
on  a  flow  Fire,  moiften  it  with  fome"  Gravy;  being 
done  enough,  take  off  the  Fkt,  and  thicken  it  with 
fome  Cullis  of  Crawfifh,  then  put  it  on  hot  Cinders, 
taking  Care  not  to  let  it  boil  left  it  turn  ;  you  may  put 
to  it  feveral  Heads  of  Afparagus  and  Artichoke-bot¬ 
toms,  if  in  Seafon.  When  your  Ragoo  is  done,  ferve 

it  hot  for  a  fecond  Courfe.. '  ! 

^  •  0  - 

-  To  . Ragoo  Sheeps  Tongues. 

Take  Veal  Sweetbreads,  Muihrooms,  Truffles,  and 
S  Bunch  of  fweet  Herbs,  keep  thefe  ready  in  a  Stew- 

put  in  a  Spoonful  of  both  Gravy  and  Cullis,  and 

together ;  then  take  fome  fmali  Sheeps 
ues,  flit  them  in  two,  and  let  them  foak 
with  the  reft  ;  add  to  it  fome  Artichoke  bottoms,  cut 
in  Dice,  a  little  Lemon-juice,  and  ferve  them  up  hot ; 
let  the  Ragoo  be  of  a  good  Tafte. 

To  drefs  Lamb  in  a  Ragoo. 


V 


4.* 


Half  roaft  your  Lamb,-,  then  cut  it  in-,  four  Pieces, 
and  tofs  it  up  in  a  Stew-pan  to  brown  it ;  'then  flew  it 
in  good  Broth,  with  Sait,  Pepper,  Cloves,  a  few 
Mnfhrooms,  and  fweetHerbs  ;  when  it  is, enough  put 
to  it  a  Cullis  of  Veal,  and  ferve  it  up. 

A  Ragoo  of  Lamb  Stones  and  Sweetbreads. 
ake  what  Quantity  you  pleafeoffLambrffbnes 

parboil  them,*  and  cut  them  into 
Cocks  combs  blanched  and  diced,  then  feafon 


(r  - 


K  ' 


*  ; 

made 


and 


85 


i * 


•  s 

with  Pepper  dnd  Salt,  and  other  Sp 


* 

then  fry 


w 

them 


Lard,  and  drain  them,  and  ,tofs  .them 


up  in  good  Gravy 


Bunch  of  fweet  Herbs,  two 


-  * 


Shalots,fome  Mulhrooms, and  Truffles,:  thicken  it  with 


• 


brown  Thickening,  with  a  Glafs  of  Claret  j  garni fh 


with  red  Beet  Roots,  and  pickled  Mu  fir  ooms 


I 

# 


V  / 


P  •  s 


Take 


To  Ragoo  a  Breaji  of  Veal. 


»•  \. 


half  roaft 


Breaft  of  Veal,  lay  i  t  to  the  Fire 


than 


four  Pieces,  feafon  them  with 


Salt,  Pepper,  Nutmeg,  Cloves,  Mace,  a  Shalot,  and 


Lemon-peel ;  put  them  into  a' Stew-pan  with  as  much 


ood  G 


will 


them 


alio  Mufli 


1 


Oyfters,  fried  and  ftewe.d,  Sweetbreads  fkinned 


and  pulled  in  Pieces,  and  let  them  ftew 


fc> 


It  IS 


gh  fry  your  Jargeft  Oyfte 


•  < 

th  criiped 


Bacon  and.  Force-meat-balls 


take 


fame  In- 


f  _ ~  *  .  •  a  9  * 

gredients  to  make  a  white  Ragoo  ;  only  boil  the  Breath 


Veal  in  half  Milk,  half  Water,  with  Mace,  whole 


Peppe 


Couple  of  Bay 


Lemon  -peel 


nd  a.Faggot  of  fweet  Herbs  ;  then  when  it  is  enough 


1 


fh  it  over  with  the  Yolks  of  Eggs,  and  a  little  But 


and  put  it  into  a  Stew-pan  for  a,  little  while,  juft 


gl 


a 


Colour,  and  thicken,  your  Sauce 


with  the  Yolks  of  Egg 


and 


Piece  of  Butter  rolled 


in  Flour,  with  three  Spoonfuls  of  Cream  thickened 


up  together 


*  I 


1  ^  •». 

A  Loin  of  Veal  Ragoo  ed. 


Lard  your  Loin  of  Veal  with  thick.  Slips  of  Bacon 


feafon  with  Salt,  Pepper  and  Nutmeg ;;and 


almoft  roafted 


gh,  put  it  into  a^Stew-pan 


th 


r' 


Broth,  a  Glafs  or  two  of  whit£  Wine 


of 


the  Dripping,  a  Faggot  of  fweet  Herbs,  fried  Flour 


Piece  of  green  Lemon :  Cover  the  Pan  clofe  and 


let  it  ftew  a  little  :  then  take  oir  fame  of  the  Fat 


ferve  it  up  with  a  Iharp  Sauce,,  garnifh  with,  larded 


Veal  Sweetbreads,  Cutlets,  or  what.elfe  you  think  fit 


>  / 


A  Ragoo  of  Calves  Heads 


Boil  your  Head,  enough,  then-  take  half  of  it,  and 


cut  it.  ip  thin  Slices  y  put  intaa  Stew  pan  fome  Mo 


Truffles, .  Muftirooms;  .  Forcernieat-ball 


**• 


diced  Artichoke  bottoms 


*■% . 


> 


Fagg 


\ 


Thy 


1 1 


«  * 


The 


r  - 


QKERY 


V  *  •  A  '*««• 

me  and  Parfleyv  an  Onion,  OrShalot  flieed,  and 
the^ Juice  of  a  Lemon,  with  as  much 

^  ^  ^  .  w 

moiiten  the  whole,  let  all  flew  gently  for  fome  Time, 

then  put  to  it  the  flices  of  yourHend,  fkim  it  v/eli : 
The  other  half  Head  fcoFe.iike  Diamonds 


w 


and  Salt,  and 


feafon  with 

i  (  a 

with  the  Yolk  of  an  E 

.*  '  *  '  „  v  f  .  

Bread  •  over  it  and  broil  it,  pour  the 


* 


over 


then  flew  ■  feme  Crumbs'  of 

into  The 


o;Oo 

o 


you  intend  to  ferveit  in,  and  lay  the  half  Head  in 


the  Middle 
Ft 


the  Brains,  after  being  boiled 


* 


rn 


and  Flour,  and  lay  round  your  Difii,;  fryed  Bacon 

and  diced  Lemon. 

^  *  #  * 

\,  %o  ?nake  a  Ragoo  of  Onions i  :  •  , 

Take  a  Pint  of  fmalj  young  Onions,  peel  them,  and 
take  Tour  large  Ones;  peel  them,  and  cut  them  very 
-  filial  1,  put  a  Quarter  of  a  Pound  of  good  Butter  into  a 


Stew-pan,  when  it  is  melted  and  done  making  a  Noile, 
throw  in  your  Onions,  and  fry  them  till  they  begin  to 
look  a  little  Brown  ;  then  fhake  in  a  little  Flour,  and 
iliake  them  round  till  they  are  thick  5  throw  jn  a  little 
Salt,  and  a  little  beaten  Pepper,  and  a  Quarter  of  a 
Pint  of  good  Gravy.  Stir  all  together,  and  when  it  is  . 


Well  tailed ,  and  of  a  good  Thick nefs,  pour  it  into  you r 


Dlfli,  and  garnifh  it  with  fryed  Crumbs  of  Bread  or 

a  pretty  little  Difh,  and  ate 
very  goodt  You  may  flrew  over  them  fine  Rafpings 
inftead  of  Flour. 

*  '  •  t  f  \  ‘  .  •* 

A  Ragoo  of  Afparagus. 

Scrape  a  Hundred  of  Grafs  very  clean,  and  throw  it 


ihtp  cold  Water."  When  you  have  feraped  all,  cut  a$ 
far  as  is  good  and  green,  about  an  Inch  long,  and  take 
two  Heads  of  Endive  clean  walked  and 


Very  frnall,  a 
fma ! I ,  a  large  Onion 


Lettuce 


and 


frnall , 


s' 


a; 


uarter  of  a  Pound  of  Butter  in- a  Stew-pan,  when  it. 
is 'melted,  throw  in  the  above  Things  :  T-ofs 


a- 


bout,  and -fry  them  tern  Minutes  j  then  feafon  them  with 

t  .-t  *  v  **..:•  •  -  /  .  *  •  ,  v  -  ••  *  _ 

fhake  in  a 


pout  in 


*  -£ 


is  ver> 


** .. 


V 


•  X 


t  * 


'  l  * 


< 

i 


■  * 


*4 


A 


pour  all  into  your 


Save  a  few  of  the 


of  the  Grafs  to  garmili  the  Dilh 


k  AW 


»  **  V  .  •  -r 


!  r 


Take 


A  Rag 


>.  - 


many 


,/£ 

you  Would  have  for  your 
JDiili.’  A  Turkey  Liver  arid  fix  Fowl  Livers  will  make 
pretty  Difh.  Pick  the  Gall  from  them 


r . 


throw 


them  into  cold  Water  5  take  the  fix  Livers,  put  them 
ito  a  Sauce-pan  with  a  Quarter  of  a  Pint  of  Gtavy 
Spoonful  of  Mufhrooms,  either  pi 
Spoonful  of  Catchup 


r*  1* 


or 


freili 


little  Bit  of  Butte 


as 


a 

big  as 


Nutmeg,  rolled  in  Flour,  feafoned  with  Pepper  and 
Salt  to  your  Palate.  Let  them  flew  foftly  ten  Minutes ; 
in  the  mean  while  broil  the  Turkey’s  Li^r  nicely,- lay 
it  in  the  Middle,  and  the  ftewed  Livers  round 
the  Sauce"  all  over,  and  gatnifti  with  Lemon 


Pout 


To  fricafey  a  great  Plaice 


Flounder 


Run  your  Knife 


along 


pon 


*  •  1 

Bone,  on  the 


Back-fide.  from  Head  to  Tail,  and  take  the  Bone 


ciearout ;  then 
them  very  well  fro 
Salt,  and 


your  Plaice  in  fix  Collop 


dry 


W ater,  fprinkle  them  with 


flour  them  well,  and  fry  them 


very 


Pan  of  Beef-Dripping,  fo  that  they  may  be  crifp-j.  take 
them  out  of  the  Pan.  and  keep  them  very  warm  before 

the  Pan,  and  put  into  ft 
fome  white  Wine,  the 


Fire,  then  make 


and 


their 

*  ♦ 

Meat  out  of  the  Shell 


Liquor 


of  a  Crab  or  two  :  mince 


the  Qyfters,  fome  grated  Nutmeg,  and  three  Ancho 


vies 


thefe  flew  up  together 


put  in  half 


Pound  of  Butter,  and  put  in  your  Plaice,  or  Flound 


and  tofs  them  we 


and  difli  them  On 


and  pour  the  Sauce  over  them 


with 


Le 


a 


of  hard 


s  minced 


After  this  Manner  do 


Garnllh  tl^3 
.  and 


any 


< 


•  % 

•  '  ^  • 

To  fricafey  Sturgeon. 

When  you  have  cut. into’  thin  flices,  afcd  i 


it  with  Pepper,  Salt,  and  Nutmeg,  flrew  over  it  a 
Flour, “and  fry  it  brownifli;  then  take,  a  bit  of  Better, 


it 


Flour,  put  ih 


ood 


It  Up 


one  Anchovy,'  and  the  Juice  Of  an;:  Orange  ;  fo  ferve 

’  i  4  l  i  j"  .  ..  -  •'  . ...  .i  -T  »  X-  j.  ^  V*  *  '  *  *  -  y  ft*.  4 

^  1  » 

f  /  *  • 

A  Fricafey 


- 


7 


The  l^ew  Art  of  Co 

e,  '  i  -#:  »  '  *  -  i  • 


^  - 


■  -  • .  .  •  i 

-  ^  /  • 

r V..  '  '  A  Fricafey  of  Prawns. 

Take  the  Meat  out  of  the  Shells,  put  itintoaDjfih, 

an  Onion  fliced  final!,  a  Couple 
.of  Anchovies,  and  a  Bunch'of  fweet'Herbs  $  let  them 
flew  over  a  Chafing-difh  ofCdals,  with  Nutmeg,  then 
put  them  into  a  Frying  pan,  with  the  Yolk  of  afi  Egg 
or  two,  fome  Butter,  and  Vinegar,  and  when  they 
have  had  a  Tofs  or  two,  ferve  them  up  on  Sippets. 

You  may  do  Shrimps  the  fame  way.  " 


To  fricafey  Eels 
Take  the  middling  Sort  of  Eels. 


•>  t  ♦  *  t 

gut  and  warn  them 


well,  then^  cut  off  the  Heads  and  throw  them  away. 

*  ••  '  f  _  "”4  /  JF 


then 


the  Eels  into 
Stew-pan  with  fo 


pieces, 
much  Wine 


and  put  them  into 
ind  Water  as  will 


cover  them,  a  Bunch  of  fweet  Herbs,  a  little  Sal 
Pepper,  and  fome  AHTpice,  let  them  ff 

then 


?w  hill  tender, 
put  in  two  Anchovies,  a  Piece  of  Butter  rolled 


Flour,  the  Yolks  of  three 


fome  Lemon-Juice,-  ana,  wnen  ttewed  a  lit 
longer,  ferve  them  up  hot  ;  garniffi  with  Le 


four 

\ 


and,  when  ftevi 


Egg 


beat 


up* 

hile 


Barberries 


fryed  Oyft 
A  general  Fricafey  for  Fijb 


Take  a  Bunch  of  fweet  Herbs,  an  Onion  ffuck  with 

or  three  Anchovies,  a  little  Pepper,  Nut- 
Mace,  Lemon-peel,  with  fome  Water, 


Cloves 

*  i 

?iieg 

or  Broth 

.y  .  • 

flew  for  1 


•ugh  to  cover  the  Inured 

T? _ /I  •  rr*3. 


ime 


then  ftra 


let  all 
off  the  Liquor,  and. 


put  it  in  another  Stew-pan  with  fome  thick  melted 


Butter  and  Claret,  or  white  W 


you 


Fiili 


which  muff  be  cut  in  Pieces,  the  Length  and  Breadth 
of  three  Fing 


them  often,  and 


be  done 


and  breaking  the  Fffh. :  After  dewing  fome 


\ 


flow  Fire,  for  fear  of  turning  the  Butter  into  Oil, 

-  f*me»  Put 

m  fome  Oyfters,  pickled  Muflirooms  and  Capers,,  and 

.  .*  ( t  or  five  Eggs,,,  beat-  up'  in  Creani,  or 
.  ft  5.  keep  ftirring  it. after  the  Eggs-are 

Jacks  da.the  beft  this  Way  ^ 

m  /  —  ^  A  m  A-  ir 


in. 


*.• 


-  •  •  r*.  9 

Take 


a 


To  fricafey  Lamb  brown 


or 


to 


ieafo 


of  Lamb,,  and 


with  Salt 


a  Bunch  of 


w  -  -  TrvM  a 

fweet  Hdrbs,  an  Onion' or  Shalot  cut  fmall,  let  all  be 

T-..-,:,  V  ftyed 


* 


%  > 


l  * 


•i 


'l  •' 


*»’  w 


\  - 


•  f 


r-  ( 


*  • 


8a 


1. 


••  %  •  •  -  . 

»  ' 1  ^ 

fryed  brown,  then  put,  your  Slices  of  Lamb  mto  a 

with  lbnie  Broth  or  Gravy,  Mulhrooms, 
meat-balls,.  Cocks-combs,  a  Spoonful  or  two  of 

fome  Oyfters,  a  little  Lemon-Juice,  i 


white  W 

a  Couple  of  /Ox  Palates 
with  the  Yolks  of 


lice,  and 
little"  browned  Butter, 


\ 


hole 


a  couple  of, Eggs  to  thicken  the 
Piece  of  Butter  rolled  in  Flour."  Garnilh 


with  Mulhrooms,  Barberries,  and  Lemon 


\ 


*  ^ 


A  Fricafey  of  Veal 


4  _ 


Cut  the  grtftly  End  of  the  Bread  of  "Veal  in  fmall 
Pieces,  blanch  them  in  Water,  and  take  them  out  to 
drain, 

Veal  t< 


•  —  ~  V 

put  a  Piece  of  Butter  into  a  Stew-pan,  arid  the 

Bunch  of  Tweet  Herbs,  Salt,  Pepper,  and 


few  MuThroo 


funnier  a  little  while.'  add 


Dull  of  Flour,  and  fimmer  it  -a  little  more  ;  after 

f  *9  ~  %  I  •'  *  *  1  >  gW  j 

Flour  is  in,  wet  it  with  good;  Broth,  when  about 


done;;  put  to  it  fome  blanched  Afparagus  Tops, 
or  Artichoke  Bottoms,  according  tp  the '  Seafon  ;  to 
thicken  the  Sauce,  take  three  or'  four  Yolks  of  Eggs., 
U  little  Cream  ;  and,  when  your  Meat  is  fufHciently 
dewed,  put  your  Eggs  and  Cream  to  it,  and  keep  it  Bir¬ 


ring  that  it  may  not  curdle 


thick  as  you 


would  have  it ;  feafon  it  as  you  like,  and  ferveit  hot 
You  may  doit  fometimes  brown  by  putting 
indead  of  Broth,  with  two  Handfuls  of  Peafe  in 

dead  of  Afparagus,  and  bind  it  with  Veal  and  Ham 
Cullis:  ,  7.  ■ :  : 


X 


•  i  »  «  •*•••« 

You  may  do  Chickens  and  Pigeons  the  fame  way 


X  f* 


*  if 


To  frit  a fey  a  Calf  ’ s  Head ’ 


Cleanfe  and  boil  it,  theri- 


the  Size  of  a  Wal 


fquare  Pieces 


and  put  it  into  a. Stew-pan  with 


half  a  Pint  of  the,  Liquor  it  was  boiled  in,  andv.tofs  it 
up  with;  Mufhroo  ms,  fwejet  Herbs,  blanched  Sweet¬ 
breads,  and  Artichoke  Bottoms,  Cocks-coinbs,  Force¬ 
meat-balls,.  Oyfters  blanched,  Cream,  and  Yolks  of 

feafon  with  Nutmeg  and  Mace, 

non,  and  ferve  it  hot. 


two  or  th 


E 


and  fqueeze  in  the  Juice  of  a  Le 
;Garnifh  with  the  Brains  cut.  in  Pieces 

•  *  i  ■  \  •  •  .  V  ‘  ; 

^thick  melted  Butter,  and  fryed.  Brown,  v\ 
fryed,  Lemon  fliced,  and  fryed  Bread. 


* 


*  * 


— 

■V 


1  * 


*  * 


l  . 


*  — 


To 


t 


90 


i  •  ' 

H*  * 


*  m  m  *  » 

~Tbe  New  Art  0/  Co  o  KER y 


-  > 


ricafev  a 


wn. 


rA  <7 


* 


X  L  «v 


*  <  * 


if- 


feafon  with  beaten 

'  !  .  A  *  %  . 

•  •  » 

Peppe 


CalPs  Chaldron,;  safferit  is  da  little  more  than 
cut  it  into  little  Bits  a$,big  as  Walnuts 

Clov.es,  Salt,  grated  Nutmeg, 


Onion 


Terragan, 
ing-pan,  v 
of  Butter ;  when  it  is  fried 


and 


little 


all  Ihred- very  ftfiall,  and  put  all  into  a  Fry- 
itha  Ladlefui  of  throng  Broth,  and  a  Piece 

enough,  make  a  Sauce 


Mutton  Gravy,  the  juice  of  a  Lemon  or  Orange, 

of  three  or  four  Egg£,  and  a  little  grated 
put  all  the  Chaldron  :  in  the  Pan,  tofs  your 
Fricafey  two  or  three  Times,  then  difh  it,  and  foferve 


eg 


It 


V 


up. 


V  f 


r- 


*.  , 


V  %4 


j  r 


. 

TV  fricafey  Veal  Sweetbreads 


4  « 


JDifli 

M 

them 


Take  five'or  fix /according  as  you  would  have- your- 


Bigrtefs,  and  boil  *themt  in  Water,  -then 

Slices  Leneth-ways,.  fea f on  them 


th 


Pepper,  and  Salt,  and  dip  them,  in  Eggs,  and  fry  them 

light  Browrt  $  then  put  them,  into  a  Stew-pan 


» 


with  .'a  little  brown  Gravy,  a  Spoonful  of  white  Wine 


fome  Juice  of  Lemon,  thicken 


Flour,  and  ferve 


P 


Garnifli 


fped  Pa r  fl ey  an d  • !  Lemon- peel 


Butter  rolled 

Diili  *  with 


* 

I 


be  done  after  the  fame  Manner 


\  4 


r 


;  - 


•Make, 

cut  it  in 


TV fricafey  Ox*pdlate$.  ’i ' 

ravy  thus  :  Take  two  -Pounds  of  Beef, 


Bits,  and  pu 


Stew-pan 


Quart  of*  Water,  fome  whole'  Pep} 


er,  an  Onion,  a 

Shalot  or  two.  two  or  three  Anchovies,  a  Bit  of  Horfe- 

radifii :  let  all 


thefe  (lew  till  it  is  a  ftrong  Gravy  ;  then 


it  out,  and  fe.t 

Ox-palates,  boil  tin 

cut  them" 


two  or 


have 


of 


>  I* 


Pieces  ’ then  flay 


*  L 


heii 

A 

ft 

aild 


between 


HA 


every  Joint,  and  feafon-.  them 
Salt,  and  Hired  Thyme,,  and  put-  them  in  a  Pan 


fry  them  with  Butter 


they  are  half  fryed 


in 


your  Gravy,  and  all  your- Palates,  and 


them,  Hew  together,  and  put  the  reft  of  your  Gravy 


i  — 


Sauce-panf  arrdJwhen  it  boils,  thicken 


Yolks  “of 


Eggs,  beaten  with  two  at 

three 


V- 


^  * 


i-:T 

Tf 


H  \  ** 


v' 


►  y 


4ft  \  V 


Spoonfuls  of  white  Wine,  and  a  Piece  of  Butter 


three  or  four 


pour 


into  your  Pan 


of  thick!  Cream . 
it  well  together 


UP 


Garnifh  with' pickled  Grape 

i fey  of  Chickens 


>  *  i  si 


-*•  *  f 


When  you  have  drawn  and  wafhed  your  Chickens 


half  boil  them,  then  take  them  Up  and 


them 


and  put  them  in  a  Frying-pan*  arid  fry  them  ui 
Butter,  then  take  them  out  of  the  Pan  and  clean  it,  and 
put  inf  fome  drong  Broth,  fome  white  Wi 
grated  Nutmeg,  a  little  Pepper  and  Salt,  and  a  Bunch 


*  * 


i  ^s.  .f 


Herbs,  and  a  Shalot 


let  thefe,  with 


three  Anchovies,  ftew  on~a  flow  Fire  and  boil 


up 


then  beat  it  Up  with  Butter  and  Egg 


till  it 


is 


thick  5  and  put  your  Chickens  in,  and  tofsi  them  well 
together;  lay  Sippets  in  the 


and  ferVe 


up 


(liced  Lemon 


A  brown  Pricafey  of  Chicken 


Skin  your  Chickens  and  Cut  them  in  Pieces,  and  fry 


them  in  Butter  or  Lard  ;  when  they 


take 


make  fome  Balls  of 


them  out  and  let  them  drain 

Force-meat,  and  fry  them  ;  then  take  Tome 


Gravy,  a  Shalot  or  two,  fome  Spice,  a  bunch  of  fweet 


Herbs 


Anchovy  Liq 


Glafs  of  Claret 


fome  thin  lean  Tripe  Cut-with  a  jagging-irori,  to  imi¬ 
tate  Cocks-combs  j  thicken  your  Sauce  with  burnt 

then  put  in  your  Chickens,  and.tofs  them  up 

with  fried  Mudirooiiis  dipped  in 


Butter,  or  Lemon  diced,  or  Parfley  fried. 

A  white  Pricafey  of  Rabbits. 

Take  two  or  three  Rabbits  and  cut  , them 


4a 


and  put  the 


Stew-pan 


in  Pieces, 

••  .  * 

th  three  Ounces  of 


Butte 

meg 


then  feafon  them  with  Pepper  and  Salt,  a  Nut 


a  little '  Lemon-peel 


let  all  be 


fe 


covered,  dew  them  gently  till  they  are  tendei 


pint  Of  Veal  Broth,  with  an 


Onion  ;  then  drain  off 


Liquor  and  beat  three  Yolks-of  Eggs,  with 
Crea  ni ,  then  put  fome  of  the  Broth  by  degrees  t 

and  Cream,  keeping  them  dirfing  led  they  curdle 
You.  may  ptit  to  it  fome  Parfley  boiled  and  Hired 

to  Is  theiu  up  tl 


ick.  addins:  feme  Muftirod 


A  ^  v. 


and 


v 


J  < 


t  k 
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andTerve  them  up  with  a  Garnifh  of  iliced  I 


Lt- 


W4’ 


and  red  Beet 


—•  P 


r^' 

V’>7J 


7*0  fricafey  a  Gooft 


¥  '  r 


y 


\ 


Roaft  a.Goofe,  and  before  it  is  quite  enough,  cut  and 


fcotch  it  with  your.Knife  long,  Ways,  and  then  flafh 


acrofs  ;  waih  it  with  Butter, dtrew  Salt  over  it ;  then 


lay- it  in  a  Diili  with  the  Ikinny  Side  downward 


it 


taken 


d  Jet  that 


gentle  Heat 


then 


the  other  Side 


Heat  ;  afterwards  broil  it  oh  a 


Gridiron,  over  a  gentleF 


when  it  is  enough,’  bafte 


to 


pper  Side  with  Butter,  and  dredge  it  wich  grated 


Bread  and  Flour;  put  it  upon  the  Gridiron  again,  and 


froth 


ke  a  Sauce  of  Butter,  Vinegar,  Muftard 


and  a  little  Sugar;  pour  this  into  a  Difh,  with  Saufa 


ges,  and  Lemon,  arid  ferve  it  up 


A  Fricafey  of  Partridge  and  Woodcocks 


* 


Half,  roaft  them,  then  cut  them  up  and  tofs  them 


Butter 


th  a  fhredded  Onion,  half  a  Pint  of 


three  Anchovies,  fome  grated  Nutmeg 


Butter,  and  the  Yolk  of  an  Egg  beaten 


little  Claret,  ftir 


gether  till 


Fhicknefs;  difh  them  up,  and 


ght 


Lemon 


ith  diced 


#  • 

•  %  * 

Fricafey  of  Mufh 


v 


Get  the  Iargeft  and  beft  Mufthrooms  you 


->  - 


1  V  *■ 


*  ones  amongft  them 


four  Pieces 


rgeft  into 


them  and  throw  them  into  Salt  and 


and  let  them 


for  half  an  Hou 


theii 


them 


and  ftew 


th 


Liq 


th  a  little  Cream  to  make  them  look  white,  and 


hard;  lefs  than  half 


Hour  will 


* 

them 


then 


them  through  a  Sie 


ke  a  Qu 


of 


Pint  . of  the  Liquor  they  were  (tewed  in,  with,  as  much 

•  *■  ’»  A  .  •  •  m  '  *  •  .  *  ~  ‘  *  '  *  '  <,  '  a. 


white  Wine  and  ftrong  Gravy,  boil  all  thefe  together 


ith  a  little  whole  Pepper,  Mace,  -Nutmeg,  two  An 


chovies,  one  Sprig  of  Thyme,  a  Shalot 


two  ;  fea 


it  hi&h  to  your  Tafte,  with  thefe  Thing 
has  boiled  well  together,  (train  out  the  Sp 


A 


vy  Bones,  and  Shalot,  and  put-it  into  your  Stew 


pan  with  the  Mufti 

A  :  '  <■<  C:  •  "  '••••  — 


It, 


d  have  ready  the 


Yolks  of  three  Eg 


-  T 


witu 


Quantity  of 
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i? 1 1%  a s  an  .Egg  rolled  up  iri  Flour,  and  bea t  it  well 
ilSlS;  Spoonful  pf  Cream,  and  fo  Ihake  it  up  together, 

ititt&rtSi.i*'  •  1  .  ^  I .  ....  ....  »  -  1  O  r 


v,.  - 
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the  Muflirooms  and  all,  very,  thick,  fo  that  it  may 
hang  about  the  Fricafey.  >r  . 

To  fricafey  Artichoke-Bottoms , 

Scrape  the  Bottoms  clean,  then  cut  them  to  the 
Size  of  large  "Dice,  and  boil  them,  but  not  too  foft; 
then  ftew  them  in  a  little  Cream,  feafoned  with  Salt, 

»  A  f 

Pepper,  and  Nutmeg;  when  near  enough,  thicken  it 
with  the’ Yolks  of  four  Eggs  and  melted  Butter,  and 

ferve  it  up.  '  : : 

-  .  To  Vickie  Ox-Palates . 

%  •  '  •  *  %  *  *  • 

Take  your  Palates  and  waili  them  well. with  Salt  and 
Water,  and  put  them  in  a  Pipkin  with  Water  and  fome 
Salt ;  and;  when  they  are  ready  to  boil,  ihim  them 
well,  and  put  to  them  Pepper,  Cloves,  and  Mace,  as 
much  as" will  give  them  a  quick  Tafte.  When  they 
are  boiled  tender  (which  will  require -four  or  five: 
Hours)  peel 'them  and  cut  them  into  fmall  Pieces,  and 
let  them  cool  ;  then  make  thie  Pickle  of  white  Wine 
and  Vinegar,  an  equal  Quantity  ;  boil  the: Pickle, -and 
put  in  the  Spices  that  were  boiled  in  the  Palates:  when 
both  the  Pickle  and  Palates  are  cold,  lay  your  Palates 
in  a  Jar,  and  put  to  them  a  little  frefih  Spice;  poqr 
the  Pickle  over  them,  cover  them  clofe,  and  keep  them 
for  Ufe. 

Of  thefe  you  may  at  any  Time  make  a  pretty  little 

Difb,  either  with  brown  Sauce  dr  white,  or  Butter  and 

'  ^ %  '  1  • (  * 

Muftard,  and  a  Spoonful  of  white  Wine. 

To  hajh  BEEF, 

Cut  your  Beef  in  very  thin  Slices,  take  a  little  of 
your  Gravy  that  run/ from  it,  put  it  into  a  Tolling- 
pan  with  a  Tea  Spoonful  of  Lemon  Pickle,  a  large  one 
of  Walnut  Catchup,  the  fame  of  Browning,  dice  a 
Shalot  in,  and  pin  it  over  the  Fire,  when  it  boils  put 
in  your  Beef,  fhake  it  over  the  Fire  until,  it  be  quite 


hot,  the  Gravy  is  not -to  be  thickened,  dice  in  a  fmall 

pickled  Cucumber:  Garnilh  with  fcr&ped  Horfe-radiiht 

r  -  ^  >  /  . .  v,  •  f-  ' 

or  pickled  Onions. 
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To  hajb  V'E NISON, 


.V-  r*f 


\y . \. 


Cut  your  Venifon  in  thin-  Slices,-  put  s  JargefGl^flf 


4  4 


of  red  Wine  into  a  Tolling-pan,  a  Spoonful  of  Mufli- 
room  Catchup,  the  fame  of  Browning,  an  Onion  ftuck: 
with  Cloves,  and  half  an  A nchoyy  chopped  finally 
when  it  boils,  put  in  your  Venifon,  let  it  boil  three  or 
four  Minutes^  pour  it  into  a  Soup  Dilh,  and  lay  round 
it  Currant  jelly  or  red  Cabbage.  '  , 

-  ,  To ha /b  MUTTON. 

k  *  9*  v 

Cut  your  Mutton  in  Slices,  £>ut  a  Pint  of  Gravy  or 
Broth  into  a  Toffing-pan,  with  one  Spoonful  of  Muih- 
room  Catchup,  and  one  of  Browning,  llice  man  Onion, 
a  little  Pepper  and  Salt,  put  it  over  the  Fire,  and 
thicken  it  with  Flour  and  Butter  j  when  it  boils  put  in 
ybur  Mutton,  keep  fhaking  it  until  it  is  thoroughly 
;  hot,  ..put  it  in  a  Soup  Dilh- and  ferve  it  up. 

To  warm  SCOTCH -CO  LLOPS. 

_  •  »  . 

When  you  have  any  Scotch  Collops  left,  put  them 
into  a  Stone.Jar  until  you  want  them,  then  put  the  Jar 
into  a  Pan  of  boiling  Water,  Jet  it  Hand  until  your 
CoJJops  are  quite  hot,  then  pour  them  into  a  Difh, 
~|ay  over  them  a  few  broiled  Bits  of  Bacon,  and  they 
will, eat  as  well  as  frefh  ones. 

,  /  .  ...  To  mince  VEAL.  ■  , 

f  t  • 

Cut  your  Veal' in  Slices,  then  cut  it  in  little  fquare 
Bits,  do  hot  .chop  it,  put  it  into  a  Sauce-pan  wi \ik 
two  or  three  Spoonfuls  of  Gravy,-  a  Slice  of  Lem<?n, 
;a  little  Pepper  and  Salt,  a  good  Lump  of  Butter  rolled 
in  Flour,  a  Tea  Spoonful  of  Lemon  Pickle,  and  a. 

:  large  Spoonful  of  Cream  ;  keep  fhaking  it  over  the 
-Fire  until  it  boils,  but  do  not  let  it  boil  above  a  Minute, 

*  ■"V  ^  *4-  \  *  mr 

ft  ^ 

if  you  do,  it  will  make  your  Veal  eat  hard :  Lay  Sip-  . 
-pets  in  your  Difh  arid  ferve  ir  up. 

-  To  hajb  F  O  WL  S. 

Cut  your  Fowl  as  for  eating,  put  it  in  a  Tofhng- 
pan,  with  half  a  Pint  of  Gravy,  a  Tea  Spoonful  of 
Lemon  Pickle,  a  little  Mufhroom  Catchup,  a.  Slice  of 
'  JLenion,  thicken  it  with  Flour  and  Butter  ;  juft  before 
you  difh  it  up  put  in  a  Spoonful  of  good  Cream  ;  Lay 
Sippets  round  your  Difh  and  ferve  it  up. 
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f  lire  unt^l/ it. Boils 
when  it  is, 


you r  To  fl  jpg-pan,/  and.fhake  it  over  .the 


in 


ghiy 


lay  ^ 


and 


your  Diih  with 


Sippets  uiider  it,  drain  the  Sauce  over  the  Woodcock 
d  lay  on  the  Onion  in  .Rings  j  it  is  a  pretty  Cor ne 


Diih  for  Dinner  or  Suipp 


*» 


‘  k 


*,  l 

-  L1' 


Wine,  a 


Minutes 


a  Wild  'Duck.' 

A  *  .  ,  ,  <•  •  *  . 

for  eating,  put  it  in  a  Toffing- 
of  good  Gravy,  the  fame  qf 
f  your  Onion  Sauce,  or  an  Onion 
ly  thin  j  when  it  has'boijed  two  or  three 
Duck  in  your  Difh,  pour  the  Gravy 


over  it,  it  mull  not  be  thickened,  you  may* add  a  Tea 

Liquor,  Or  a  little  Browning 


To  hafi 


v  a 


into  fmal l  Pie 


put  to 


Water,  half 


Cloves 


Quarter 


** 


Pound  of  Butter  rolled  in 


Flour,  ihake  them  all  together  over  a  flow  Fire,  until 
your  Hare  is  thoroughly  hot ;  it  is  a  bad  Cuftorn  to'Jqt 
any  Kind  of  Hafli  boil,  as  it  makes  the1  Meat  to 

,  !  *  *  ‘  *  .  j  .  ’  _  ‘  ■  *  .  •«  .  '  9  .  *  *  '  ~  *  <  .  J 

eat  hard  ‘  fend  your  Hare,  to  the  Table  in  a  deep  JDifli, 
lay  Sippets  under  iti  but  take  out  the  Onion  and  ferve  rt 


roo  irtT 


Salt,  fome 


ofNMuflhrooms 

A 

and  put  them  into 


with 


Blade  of  Mace.,  a  Pint  of 


■> 


Afew  Art  ^Cookery 
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Mufhroom-Sauce  for  white  Fowls  boiled. 


-A 


‘  x  *  ■ 
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Take  half 


ot 


and  a  Quarter  of 


* 


of  Butter,  ftir  them  together  one  Way 


< 


thick  ;  then  add  a'  Spoonful  of  Mufhroom-pickle, 

frelh.  Garnifti  with  Lemon  only. 
fa  make  Sellery-Sauce  either  for  roajled  or  boiled  Fowls  f 

Turkies,  Partridges ,  or  any  other ‘  Game. 

Take  a  large  Bunch  of  Sellery,  wafti  and  pare  it 
very  clean,  cut  it  into  finall  Bits,,  arid  boil  it  foftly  in  a 
little  Water  till  it  is  tender ;  then  add  a  little  beaten 


Mace,  fome  Nutmeg,  Pepper  and  Salt,  thickened  with 
a  good  Piece  of  Butter  rolled  in  Flour;  then  boil  it 
up,  and  pour  it  into  your  Difh' 


You  may  make  it  with  Cream  thus :  Boil  your  Sel- 
as  above,  and  add  fome  Mace,  Nutmeg,  Tome 
Butter  a§  big  as  a  Walnut,  rolled  in  Flour,  and  half  a 
Pint  of  Cream  :  Boil  them  all  together,  and  you  may 
add,  if  you.  will,  a  Glafs  of  white  Wine,  and  a  Spoon- 

Tul  of  Catchup 


*  * 


To  make  brown  Sellery-Sauce 


t  ■  // 


Stewr  the  Sellery  as  above,  then  add  Mace,  Nutmeg, 

Salt,  a  Piece  of  Butter  rolled  in  Flour,  with 
Glafs  of  red  Wine,  a  Spoonful  of  Catchup,  and  half 
a  Pint. of  good  Gravy;  boil  all  thefe  together,  an<d 
pour  into  the  Difli.  Garnifti  with  Lemon 


To  Burn  B  U  T  TER  for  thickening  of  Sauces 
Set.  your  Butter  on  the  Fire,  and  let  it  boil 


brown,  then  fhake  in  fome  Flour,  and  ftir  it.all  the 
Time  it  is  on  the  Fire  till  it  is  thick.  Put  it  by,  and 


f  * 


it  for  Ufe.  -  A  little 


f  th 


the  Cooks '  ufe 

M  *  i-' 


hicken  and  brow.n  their  Sauces;  but  as  it  agrees 


\ 


>  •  \ 


ith  Tew  Stomachs  it  is  feldorh  ufed 

White  Sauce. 

'  *  t  ‘  *  .  <  \  *  .  .  ’  •  •  *  , 

This  is  more  generally  ufed  than  Brown,  and  is  made 
of  Cream',  with  the  Addition  of  a  little  Champgane  or 
Tweet  white  Wine, .and  Butter  rolled  in  Flour. 

A  general  Rule  to  be  obfer’ved in  Fricafies  and  Hajh 


Let  your  Meats  be  parboiled  for  F rica%s,  in-  order 


r 


i' 


■V 


to 


their 


as 
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ltewung  or 
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the  lame  Caution  is  to 
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much  renders 

obferved  in  making  Hafhefs  which  are  only  to  be  made 
hota  as 


Xhe  Meat  is  generally  fufficiently  done 


CHAP 


'Obfer^uations  on 


t  > 
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■  is  not  any  Part  :of  Cookery  that 


ft 


the  Clean 


hriefs  of  the  VelTels  to  be  u fed,  than  that  you  areVoine 

to  engage  with,obferving  that  they  are  well  tinned. 

When  you  make  any  Kind  of  Soup,  particularly  the 

Portable, -VermiceUi,  or  brown  Gravy  Soup,  or  any 
other  that  have  Roots  or  Herbs  in  them;  obferve  aK 

ways  t9  lay  your  Meat  -in  .the  Bottom  of  your  Pan 


lay  your  Meat  in  .the  Bottom  of  your 
good  Lump  of  Butter  *  cut  the  Herbs 


ways,  to  lay  your  M 
with  a  good  Lump 

Roots  fniall.  Jay  them 


V 


be*  covered 


i  ^  n  |  r.  .  *  J  - -7  w  wvk  LUVCl  CU 

dole,  and  fe  t  it  over  a  very  flow  Fire,  this  is  the  mod 

effeftual  Way.  of  extraamg .  the  Eflence  of  the 

Roots;  o  TT  ’  *  - 


Way 


I 


Herbs,  and:  turns  it  to  a 


gives  wooup  a  very  different  Flavour  from  the  but- 

ting  in  bf  Witter  at  the  firft:  When  your  Gravy  is  al- 

njoft  dried  up  fill  your  Pan  with  Water,  when  it  be* 

gins  to  boil  take  off  the  Fat,  and  follow  the  Direfliorts 


and 


of 


your  Receipt 


for  the-  Sort  of  Soup  you 


making:.  When  you  make  old,  Peafe  Soup,  take Toft 

Water  s  for  green  Peafe,  hard  is  the  beft,  as  it  keeps 

sRniin  :  '  ^  ^  you  make  any,  white 

boup^do  not  put  in  your  Cream  until  you  take  it  off 
the  r  ire  '  ’  ~  7  f  4 


off 


s  are 


that  are  diflaed  for  Table,  if  it  be  a  Wv  Soup  i 
ton  over  fliould  it  ftand  a:  While,  or  Thou  Id  it  be  a 


n  r  O  •  n  - - *  ~  *^UJU  1 1  ire  2L 

Peafe  Soup  it often  fettles,  when  the  Top  looks  rhin. 

In  making, of  Broths  or  Soup  particular  Care  iliould 

be  taken  that  every  Thing  is  ftewed  as  flow  as  polhble 
and  when  any  are  to  be.  made  exDeditirmflv  .J 


fuffer 


yhen  an y  are  to  be  made  ez 
Water  than  you:wou!d  chufe 
s  Part  of  Cookery,  one  of  the 


any 


Article 


r,  put  no 
>up,  &c. 
is  not  to 


x. 


may,be  an  equal  Compound  and 


fe. 


a  n  a 
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fully  wafhed  before  they  are  put  into  your  Soup,  and 
then  only  juft  before  you  are  going  to  fer  ve  it  up. 

N.  B.  In  fuch  Soups  as  have  Herbs,  you  muft  not 
put  in  your  Thickening,  until  the  Herbs  are  boiled 

tender.  ,  . 

When  your  Soups,  &c.  are  ferved  up  on  China  or 

earthen-Ware,  do  not  pour  them  into  your  Tureen  or 

Dijhes  boiling  hot,  from  the  Fire,  but  firftfet  the-Ket- 


Tt 


down  fora  Minute  or, fo,  then  gradually  warm  the 
reen  or  Dijb. with  a  Ladle-full*  whemyoumay  pour 
the  remainder;  in  frofty  Weather,  the  Bottoms  of 

ir  r>;/hp<5  or?  if  this  Caution  is  not  ob- 


in  the  remainder  j  in  frofty  Weather , the  i>ot toins  o: 
your  Hifh.es  are  apt  to~fly.,  if  this  Caution,  is  not  ob' 
ferved,  which  ftiould  likewife  be  attended.to  in  pour 
fog  any  thing  hot,  in  China-Bowls,  or  Olafs- Decanters 


To  make  Lemon  Pick 


nne 


Gra/vies, 

V 


very 


Take  two  Dozen  of  Lemons,  grate  off  the  Out-rinds 

ry  thin,  cut  them  in  four  Charters,,  but  leave  the 


Bottoms  whole,  rub  on  them,  equally  half  a  Pound  or 
Bay  Salt,  and  fpread  them  on  a  large  Pewter  Dilh,  put 

them  in  a  cool  Oven,  or  let  them  dry  gradually  by  the 
jPire  until  all  the.  Juice  is  dried  into  the  Peels,  then  put 


them  into  a  Pitcher 


with 


Ounce  of 
ne  Ounce 


Mace,  half  an  Ounce  of  CloVes  beat  fine*  one  Ounce 
of  Nutmegs  cut  in  thin  Slices,:  four  Ounces  of  Gar  lick 

peeled,,  half  a  Pint,  of  Muftard  Seed  bruifed  a  little* 


a  Muflih  Bag,  pour  two.; Quarts-  of  both ng 


and  tied  in  *  a  Muflih  Bag,  pour 
white  Wine  Vinegar  upon  them 


the  Pitcher  well 


M 


I  - 


up,  and  let  it  ftand  fi ve  o  t  fix  Days  by,  the  Fi re,  flia ke 
it  well  up  every  Day,  then  tie  it:  upland  Jet.  it  fl&nd  for 
three  Months,  to  take  offthe  Bitter;.  when  you  bottle 
it,,  put,  the  PickJfe  and  Lemon  in  a.  Hair  Sieve,  prefs 
them  well  to  get  . out  the  Liquor;  and  let' it  ftand'  till 
another  Day,  then  pour  off  the  fine  and.  bottle  it,  let 
tlie  other  ftand  three  or  foiir  Days  and  it  will  refine 
itfelf,  pour  it  off  and  bottle  it*  let  it:  (land  again  and 
iottle  it,  until  the  whole  is  refined  ;  it  may  be  put  in 
any  white  Sauce;  and  will  not  hurt  the  Colour ;  it  is 


very  good  for  Fiflv  Sauce  and  Mhde  Di flies 


Spoonful 

Ml  * 


«h.  for  white,  and  two >  for  brown 


Sauce  for  a  Fowl it  i s  a  nioft  ufeful 


and  gives 


plea  fa  nt  Flavour:  Be  fureyou  pulitfobefore  you 


2* 


thicken 


v  .r 


» * 


f  ♦ 


/  ♦ 


. 


/  *  + 


'l. 


Vt  i. 


Mace 


-  ^4 


or  two  of 


,  and  a 

with  Water,  tie  over 

•  *  4  *  ^  .  v  v  ?  * 


Cover  it 


*  t 


£  A 


_  •> 


coarfe 


* 


When  it  comes 


and 


ftrain 


and 


in  a 

44 


Liquor 


Di  fh 


Butter 


* 


Soops  of 


***••., J 


r. 


Wine, 

and 

,  If  you  have  Pea fe 

be  made:  Or  take  foiue 


'  It  i; 

thickened  with 

•  *•  '  #  v  *  %  ■  • 

whatever- 

V  ■ 


Take  a  Pound 

i.  ^  *  -r  * 


white  Sauce 


(mall  Pieces 


—  1  '  * 

>  cut  it  into 

in  a  Quart  of  Water,  with 


On. on,  a  Blade  of  Mace,  two.Cloves,  and  a  few  whole 


rich 


you  would  have 


BEEF, 

Meat,  cut  it  very  thin 

two 


little 


on  it : 


Minutes,  then  pour 


and£overit  clofefor  two  or  three 


Onion 


and 


Butter  rolled 


and  thicken  ft  with 


JS.  ai  ST  as  >!° B  'd  have  it,  feafon  with 
and  then  ftratn  tt  off.  You  may  omit  the  Bacon 


It. 


»  \ 


F 


V  * 


2 


'W 


* 


To 


c' 


* 


4 


\ 


* 


t  9 


r* 


IOO 


N 


T he  New  Art:  of  Q 


<  * 


Yc  make  Mutton  or  Veal  Gravy 


v  * 


Cut  and  hack  your 


fet  it  on 


with  Water,  fweet  Herbs,  Mace,  and  Pepp 
boil,  till  it  is  as  good  as  you  would  have 


*■ 


Let 


*  4 


then  drain 


it 


Your  Cooks 


if  they  can, 

■*,  '  '  .  !  *  W  *  . 


a 


Partrido-e  or  two,  and  put  into  Gravies 

•  O  .  .  — -  •  „  L  1  -  M  - 


To  make  Gravy  to 

Take  a  Piece  of  lean  B$ef. 


•«  ^ 


4  * 


*  4  I 


thin,  fry  it  wi 

very  brown,  then  pour  on  it  XQu 

fome  Shalot  and  a  Sp 


of 


Butter 

i  r 

* 

of  Water 

then  cover  it  up  clofe  to 
Hour,  keep  this  for"Hafhes  or  Scotch  Collops 


me, 


ftew  for  a  Qj 


Take  a 


A  goad  Gravy  Soup 


Pound  of  Beef. 


Pound  of  Veal,  and 


Pound  of  Mutton,  cut  and  hacked  all  to  Pieces  pul 
into  two  Gallons  of  Water,  with  an  old  Cock  beat 
Pieces,  a  Piece  of  Carrot,  the  upper  Cruft  of  a  Penny 


loaf  toafted  very  crifp 


Bundle  of  fweet  Herbs 


Onion 


Tea-fpoonful  of  blacSf  Pepper,  and  o.ne 


of  white,  four  or 


five  Blades  of  Mace,  and 


Cloves.  Cover'  it,  and  let  it  ftew  over  a  flow  Fi 
half  is  wafted,  then  ftrain  it  oft,  and  put 
Sauce-pan,  with  two  ov^  three 
Rafpipg 

"Morels,  three  or 


of 

lifted,  half  an  Ounce  of  Truces  and 

Heads  of  Sellery  wafhed  very 


*• 


fou 


* 

then 


and  cut  ftnall,  an  Ox’s  Palate  firft  boiled  tender 
and  cut  into  Pieces,  a  few  Cocks  combs,  a  few  of ,th< 
little  Hearts -of  young  Savoys,  cover  it  clofe,  and 
■fimmer  very  foftly  over  a  flow  Fire  two  Hours; 
have  ready  a  French  Roll  fryed,and  a  few  Forcemeat 
Balls  fryed,  put  them  into  your  Difh,and  pour  in  your 
Soup.  You  may  boil  a JLeg  of  Veal,  and  a  Leg  o^ 


Beef,  and  as  many  fine  Things  as  you 


pleafe;  but,  I 


■I 


Palates 


believe,  yon  will  find  this  rich  and  high  enough 
"  You  may  leave  out  the  Cocks-combs. 

Truffles,  Sc.  if  you  do  not  like  them,  it  will  be  a  good 

without  them ;  and  if  you  would  have  your 


ouup  yviuwu.  - -  /  /  *  *•  n 

Soup  very  clear,  do  not  put  in  the  Ratings 


/ 


k  -  I  ' 


i  » 


Vermicelli  is 


in  it,  an  Ounce  put 


juft 


before  you  takeit  up,'  let  it  boil  four  or  five  Minutes 


* 


V 


>  \ 


< 


V  r 


N.  \  \e.  / 


w 

‘  '  :  .  ^  r  ' 

made  Plain  and  Eafy 

*  .  L  *  *  *  *  « 


1 01 


/  » 


•Vi 


1 1 


\\\ 


may  make  this  Soup  of  Beef,  or  Veal 


A 


as  you  fancy 
either  Veal,  Mutton,  or  Fowl 


of  Beef  will  do  without 


% 


j 


+■ ,  % 


♦  w 


•  -4 


To  make  good  brovon  Gravy 


Take  half  a  Tint  of  Small  Beer  or  Ale  that  is  n 

'  f.  „  '  -  -  •  j  •  <*  f  , 

bitter,  and  half  a  Pint  of  Water,  an  Onion  cut  fmall 
little  Bit  of  Lemon-peel  cut  fmall,  three  Cloves,  a 


Blade 


Mace,  fome 


Pepper,  a  Spoonful,  of 
Mulliroom-picklej  a  Spoonful  of  Walnut-pickle,  a 

of  Catchup,  and  an  Anchovy  j  firlt 


Piece 

Eg 


H  S 


Bu 


into  a  Sauce-pan,  as  big  as  a> Hen’s 

when  it  is  melted  Brake  in  a  little  Flour,  and  let 

*  ‘  *  •.  ,  .  *  ' 

be  a  little  broWn  ;  then  by  DegreesTir  in  the  above 

Ingredients,  and  let  it- boil  a  Quarter  of  an  Hour,  then 
fttain  it,  and  it  is  fit  for  Fifh  or  Roots. 

V  To  make  good  Jirorig  Broth  to  keep  for  Ufe. 

Take  Part  of  a  Leg  of  Beef,  and  the  Scrag-end  of  a 
Neck  of  Mutton,  break  thejBones  in  Pieces,  and  put  to 
it  as  much  Water  as  will  cover  it,  and  a  little  Salt;  and 
when  it  Boils,  ikim  it  clean,  and  put  into  it  an  whole 

Bunch  of  fweet  Herbs. 


Onion  ftuck  with  Cloves 

*  •  0  a.  i  '  • 

fome;  Pepper,  a  Nutmeg  quartered 
the  Me 


the fe  boil  till 


**  * 


of 


when  they 


Ufe 


boiled  in  Pieces,  and  the  Strength  boiled 
put  to  it  three  or  four  Anchovies,  and 

at,  and  keep  it  for 


diffolved,  ftFairi 


*  '• 


«  •  « 


>  - 


-“t  y 


A%  4 


V  *  > 


t-  x  ♦ 


Ui  ^ 


V 


i 


*  y 


> 

\ 


>• 


To  make  Portable  Soup 


>* 


Fake  a  Leg  of  Veal,  ftrip  off  all  the  Skin  and  Fat 


9 


then  take  all  the  mufcular  or  flefhy  Parts  clean  from 

the  Bones. ;  Boil  this  Fiefhin  three  or  four  Gallons  of 

_  .*  •  •  *  *  *  !*  .  "  • 

Water  till  it  comes  to  a  .ftrong  Jelly,  and  that  the  Meat 
is , good  for  nothing.  /Be  fure  to  keep  the  Pot  clofe 


covered 
Spoc 
rich 
Pan. 


too-  fall 


ke  a  little  out  in  a- 


I  < 


now  and  .then,  and  when  yo.u  find  it  is  a  good 
fttain  it  through  a.Sieve  into  a  clean  earthen 


When 


•  \ 


cold 


-  ✓ 


off  all  the,  Skim  and  Fat 


from  the  Top,  then  provide  a  large  deep  Stew-pan  with. 
Water  boiling  over  a  Stove,  then  take 'fome  deep 
China-cups,  or  well  glazed  Earthen  Ware,  and  fill  thefe 
Cups  with  the  Jelly,  which  you  muft  take  clear  from 
the  Settling  at -the  Bottom,  and  fet  them  in  the  Stew- 
pan  of  Water.  Take  great  Care  none  of  the  Water 

F  3  ‘  gets 


* 


becomes  as  thick  as 

7  •  '  \  '  * 

them  ftand  to 


?  . 


out  into 


ne,w  coarfe  Flannel, 

i  4  '  W  y 

turn  them  in  fix  or  eigh t  Hours  on  frefti 


warm  Place,  and 


w hie h  you  may  <?a r ry  in 


getting  any 


-  V> 


The  heft 

'  ,  • 

When -you  ufe 
about  a  Pint  of  Water,  pour  it  on  a  Piece  of 


is  to 


as  a 


Palate.; 


i  f 


£e»fon 


g  of  that  Kind  is  to 


Bones  at  Top,  with  ar 

Bunch  of  fweet  Herbs,  a  Quarter  of  an  Ounce  of 


beat  fine,  pour  on  it  four  Quarts  of  boiling  Water,  let 
it  ftand  all  Night  by  the  Fire  covered  clo.fe,  the  next 

put  it  into  a  well  tinned  Sauce- pan,  and  let  it 
boil  floAvIy  till  it  is  reduced  ;to  two  Quarts ;  be  fure 


it  is  boiling  ; 
for  two  Hours, 


it  into  a 


let  it  fettle 


make 


rich  Vermicelli 


Xfr* 


into  a  large 


u 


Cut  a  Knuckle  of 


about 


,  ft  ice  in  the 

es  of 


Mace,  two  or 


*  .  • 


V' 


t  - 


c*i 


*  - 


r-  .'A' 


Oni  o  ns , 


r 


/  * 


i  V 


**  .  ’ 


<  9 


and  Eafy 


ly  cut  in 


7 


or  ten 


and 


cover 
w  i  thou  t 
the  Meat 
let  the 


ovet 


Pot 


«r  4 


care  it 


r  / 

of  Water 


boil  gently 

A  t '  *  V  A  *  >  .  -  :  % 


ftram 
Firer  add 


it  is  wafted 


two 


w. 

then 

to  it,  fet  it  on  the 

cut 


nice  ft  Part  of  a  Head  ofSelery,  with  Chyan  Pepper  and; 
Salt  to  your  Tafte,  and  let  it  boil  for  four  Mi- 


if 


A 


put  in  a  little  Brown 


*N 


pour 


upon 


*  \ 


•* 


over  it 


t 

r  § 


«  m 


V  * 


r*  v 


«•  *  *# 


•  V  •  •»• 


•  » 


vl* 


vV  1. 


*  -< 


* 


two 


4 


it  \ 


Fowl 


Broth  made 


* 

about 


two 

#  -  •'  '  4 

with  Cloves 

fr  I  4 

9  I  • 

of  a 


and  a  Bit  of  Bacon 


Piece 


Butter  about 


and 


Boil 


aj„  little 


Flour 


-  t 


•» 


r 


thicken 
Chickens 

r  *  #>  £  #  •  .  ^  1 

Lemon; 

Dilh  foaked  Bread  before  they  ferve 


*  i 


%  I 


.  * 


From 


*  s 


Take 

them  boil 


Knuckle  of  Veal,  and  Jet 


leaft  four- Hours,  then  .beat,  a  Pound  of 


the  Broth, 

r 

and  ferve  it  with  the  Almonds 
fried  French  Bread. 

make  Almond 


fmall  Pieces 


w-pan,  cut  ip  a 


and  let  it  boil  gently  until 


■tk 


4 


V  * 


•«  v 


v  h 


in  a 


— 


it  over 


*  - 


r  ■  / 

*  9 


rf 


% 


'  i.  m  *  J* 

to  two 


-  "* 


c 


Quarts 


S  4 


*<*  : 


i  r 


*  '■  *  . 
♦  A  '  *  S  *  -A 


-  /  - 


V*  :  »  % 

"  Vt  , 


% 


■ 


< 4 


V 


i&4  The  New  Art  o/  Cookery 

♦*  «  « 

’  -  -  •  *  - 

Quarts,  /train  it  through  a  Hair  Sieve  into  a  clear  Pot 


fine,  half  a  Pint  of  thick  Cream,  and  Chyan  Peppe 


r 


for  the  Purpofe,  the  Size  of  a  finall  Tea  Cup  -  if  they 

are  larger,  they,  will  not  look  well,  befides  they  would 
foak  up  too  much  of  the  Soup  ;  blanch  a  few  Jordan 

A  I  1  *  ‘  1  "  *  ''  ^  ’  1  g  m  V  *  "a  w‘:  t  *  •  •  — 


Almonds,  and 


e 


flick  them  round 


4*  ' 


the  Top  of  the  Rolls,  and  put  them  in  the  Tureen  * 
when  diflied  up  pour  the  Soup  upon  the  Rolls ;  Thefe 
Rolls  look  like  a  Hedge-hog:  Some  French  Cooks 


e- 


4  - 


[ 


+**  4  ■ 


Pound  of  Butter,  put, it  into, a  deep 
it  about,,  and  let  it  Hand  till  it  has 


Take  half  a  Pound  of  Butter,  put; it  into  a  deep 
Stew-pan,  {hake  it  about,,  and  let  it  hand  till  it  has 
done  making  a  Noife;  then  have  ready  fix  middling 
Onions  peeled,  and  cut  fmali,'  throw-  them  in,  and  {hake 
them  about.  Take  a  Bunch  of  Sellery  clean  waihed, 


ready  fix  middling 


•  % 


cut 


Pieces  half  as  long  as  your  Fi 


a  large  Handful  of  Spinach  clean  waflied,  and  picked; 
a  good  Lettuce  clean  wa/Iiedf  and 'cut.  fmali,  a  little 
Bundle  of  Parfley  chopped  fine ;  {hake  all  thefe  well 


gether 


a  Quarter  of 


ihake  in  a  little  Flour,  ilir  all  together,  and  pour 
the  Stew-pan  two  Quarts  of  boiling  Water  •  ts 


into 

•  ; :  '  i 

;e  a 


r 


throw 


a 


'  I 


4 


nr 


/ 


,  .  Pepper,  three  Blades  of  Mace  beat 

fine,  ilir  all  together,  and  let  it  boil  foftly  half  an  Hour*; 
then,  take  it  off  the  Fire,  and  beat  up  the  Yolks  of 
two  Eggs,  and  ilir  them  in,  with  one  Spoonful  of  Vine¬ 
gar.  Pour  it  into  the  Soup-difli,  and  fend  it  to  Table. 
If  you  have  any  green  Peas,  boil  half  a  Pint  in  the 

•«"»  -  •  U  /  «  ’  •  ■-  '  *  4.  .  -ij*.  1  * 


you 


have 


l- 


a 


e. 


To-  make 


Onion  Soup 


Take  half 


Pound  of  Butter,  put  it  into  a  Stew 


i  \ 


pan  on  the  Fire,  let  it  .all  melt  and  boil  till  it;  has  done 
making  a  Noife  ;  then  have  ready  Ten  ora  Dozen 


have 


K.  * 


into 


Onions  peeled;  and,  cut  final!,  throw  them 
Sutter,  and  let  them  fry  a  Quarter  *of  an 


Hour;  then  ihake  a  little  Flour,  and  ilir  them 


O' 


'r 


•T 


v:  - 


.  •  & 


T" 


V  - 


V 


a 


t » 


( < 


*  * 


.A 


\ 


It—  * 


»  V 


v.n 

a 

a 


k  *  -  •  *  4 


/■ 


W 


fhake  your  Pan  and  let  them  do  a  few  Minutes  longer, 
then  pour  in  a  Quart  or  three  Pints  of  boiling  Water, 
fl ir  them  round,  take  a  good  Piece  of  Upper-cruft,  the 
ftaJeft  Bread  you  have,  abour  as  big  as  the  Top  of  a 
Penny  loaf  cut  fmalif  and  throw  it  in  •  feafon  it  with 
Salt  to  your  Palate,  let  it  boil  ten  Minutes,  ftirring  it 


often,  then  take  it  off  the  F 


i  r  v  ^ 

nd  have  ready 


Yolks  of  two  Eggs  beat  fine,  with  half  a  Spoonful  ot 
Vinegar  ;  mix  fome  of  the  Soup  with  them,  then  ftir 


Vinegar  : 
^  .  1=1 

it  into  y< 

your  Difti 


Soup,  and  mix  it  well, ; 
This  is  a  delicious  Difti 

B 

*  V  ^  — 

To  make  AJparagus  Soup 


nd  pou 


Having  got  feme  ftrong  Beef,  or  Mutton  Broth,  or 
both,  boil,  in  it  a  large  brown  Toaft,  a  little  Flour  lifted 
from  Oatmeal,  and  three  or  four  Handfuls  of  Afpara- 
gus  cut  (mail,  fo  far  as  they  are  green,  fome  Spinach, 
white  Beets,  aiicTwhat  Herbs  you  like,  a  little  Selleryy 
and  a  few/ Sprigs  of  Parfiey ;  make  fome  fmall-  white 
Toafts,  butter  them-and  pour  your  Soup  upon  them > 
the  brown  Bread  mu  ft  be  ftrained  off  before  your  As¬ 
paragus  is  .put  in  ;  - then  feafon:  it  to  your  Tafte/ 


-V 


* 


To  tnake  Onion  Soup 


•t 


Boil  eight  or  ten  large  Spaniih  Onions  in  Milk  and 
Water,  change  it  three'Times  ;  when  they  are  quite 
Soft,  rub  them  through' a  Hair  Sieve,  cut  an  old  Cock 


in 


Mace,:  ftrain 


boil  it  for  Gravy 


h 


Blade  of 


nd  pour 


upon  the  Pulp  of 


Onions,  boif  it  gently  with  the  Crumb  of  a  ftale  Penny 
Loaf  grated  into  half  a  Pint  of  Cream  ;  add  Chvan 


Pint  of  Cream 


Pepper  and  Sal t to  your  Tafte:  A  few.  Heads  of  Afpa- 
ragus  or  ftewed'Splnage,  both  makes  it  eat  well  an^l 
look  very  pretty  IQr ate  a  Cruft  of  brown-  Bread 

round  the  Edge  of  the  Dilh.  '  - 

‘  T  :  -  To  make  Green  Peafe  Soup: 

Shell  a  Peck  of  Peafe  and  boil  them  in  Spring  Wai¬ 
ter  till  they  are  foft,  then  work  them, through  a  Hair 
Sieve,  take  the  Water  that  your  Peafe  were  boiled  in. 


- 

and  put 
Ham.  c 


a  Knuckle,  of  Veal 


two 


i  *  * 


•  *  * 


a 


:e .  Slices  of  lean 

- 

and  a  few  Beet 


■i* 


Leaves  ftired  YmalJ,  add  a  little  more  Water  to  the 

•  ■  ’  V  *"  i  J  __  1  ■  y  _  '  »  ^  W 

Meat,  fet  it  over  the  Fire,  and  let  if  boil:  one  Hour  and 


i  i 


*>,.  «  t-m  v 


4* 


F  5 


Half. 


•V-*  v 


1 The  New 


* 


of  Co 


*  ’  *'V 


a 


’  •  •*  -f  ... 

then  (train  the  G-r.avy  into  a  Bowl  and  mix 


With  the  Pu[p,  and  put 


J 


of 


nuift  be  beat  and  fqueezed  through  a  Cloth,  put 
in  as  ran c h  as  will  make  it  look  of  a  pretty 
then  give  it  a  gentle  Boil,  which  will  take  off  the  Tafte 
pf  the  Spinach,  flice  in  the  whiteft  Part  of  a  Head  of 


put  in  a  Lump  of  Sugar  the  Size  of  a  Walnut 
take  a  Slice  of  Bread  and  cut  it  in  little  fqu.are  Pieces 


cut  a 

.  **  •  ’  *  /  % 

brown 


Bacon  the  fame  Way,  fry  them 


h  4 


little 


fredi  Butter,  cut  a  large  Cabbage  Lettuce 


Slices,  fry  it  after  the  other,  put  it  in  the  Tureen 
v/ith  the.  fried  Bread  and  Bacon  ;  have  ready  boiled 


&s  for 

the 
►  * 

and  pour 


with 


Pint  of  young  Peafe 


put  them 


a  little  ^chopped  Mint  if  you  like 
your  Tureen.. 


A  Green  Peafe  Soup 


c< 


of  Veal,  about  three  or  fou 
Pieces,  fet  it  on  the  Fire  in  fi; 
Quarts  of  Water,  about  half  an  Ounce  of  lean  Bacon 


four 


or  fi 


M  * 

Blades  of  Mace,  three 


four  Cloves 


iet  it  boil 
then  fti 

~  *V  .  •  ••%  *  •  • 


Pepper-corns  of  black  Pepper^  twelve  of  white 
Bundle  of  fweet  Herbs  and  Parfley,  a  little 

cover  it  clofe,  and 
over  a  flow  Fire  till  half  is  wafted^ 


Piece  of  upper  Cruft  toafted  crifp 


and 


a  Lettuce 


off,  and  put  to  it  a  Pint  of  Green  Peafe 


very  finally- and  wadied 


fmali,  four  Heads  of  Sellery 


Cover  it  clofe 


let 


it  flew  very  foltly  over  a  flow  Fire  two  Hours  ;  -in  the 
mean  Time  boil  a  Pint  of  old  Peas  in  a  Pint  of.  Water 

tender,,  and  (train  them  well  through  a  coarfe 

into  the  Soup,  and  let  it  boil 
Salt  to- your  Palate,,  .but  not 


then 


much 


Sea  fan 
Fry 


pour 


French  Roll 


■l ' 


and  pour 'your  Soup 


,  put  it  into  your 
Be  Pure  there  be  full 


arts 


o  Qn 

Mutton  Gravy  will ,do,  if  you  have 


V 


»  ,  - 


or  a 


of  Beef  chopped  to  Pieces 
.  Tops  are  very 

Another 


A  f  e  w 


<  + 


'  If 


in  it. 


-  *  «/’ 


.r* 


•V  V 


•i 


>  <  v 

•  f  1 


*  ~ 


^  * 


1 


a  >•* 


v  *'• 


-A 


ofth  e  yd u n ge ft  Peafe  you  can  get; put 


« 


V.. 


-  H 


\  +  * 


**V 


-  w 


*  « 


w  # 


;  W 


Pariley,  and ,  you rig'  On  10 r  s. 


♦  * 


*  ^ 


....  --■  «-*  -  V  •' 


A*-* 


^  v 


1  * 


•  ** 


cut 


more  according  to 
and  put  them  into  the 


-  ■/*> 


mv  t^uarters,  anu  yui  ••••-v  - 

at  eight  or  nine  Cucumbers  and 

r  -'.  '  7  o>  •  '  -•  -:•■  -  •  •;  «  .*>  * _  r» 


i  .* 


or  two 


Hours 


rp  r 

lime 


Liquor  ftiould 

fome 


* 


jo  much  wafted 

*  •  *  :  * 

Water  and  But-* 


.  * 


J. 


-•  * 


A‘  f  *  ‘  *  ’■  •»  v  •  4  *  *  »  i 

Chicken,  or  two 


r  • 


X 

l 


th  tee  P  i 


V 


• 


geonsto  ftew 

*  *  4T  ..  *  J  -  *  a*  * 


r» 


*  % 


f  w 


1 


/  * 


4  **  • 


? 


*  •  •* 


*»•  , 


-  5- 


V  4 


of  a  Stone  ofPeafe,  add  fix  Quarts 


-  V* 


,  ^2;.  Carrots,  Parfnips,  Turnips,  Onions 

m  •  -  -  •.  *••■  *  '  1 1  :  %  ‘  .  «  .  •<  .  4  ••  •*'  *  ,  --i  m"  "  “  •  ■  I 


half 


thefe 


1 


*« 


four  Hours,  and  then  run  through  a  Colander 
in  ■fome  Mint  in  Powder  with  Pepper,  to  be  -fer.ved.  up 
With  fome  ftewed  Spinach  ;  for  Lent  Heave 


the 


Bacon,  do  not  be  difcouraged  on  account  of  the  mix? 


Cure 


Trial 


>  v 


A 


,1 


+  * 


*><  • 


1  - 


,  a  Fowl*,  ^ 

feafoned  only  with  Mace 


boil 


4 


*5  ;  * 


• 


*  r 


feafon  It  well,;  ai?d 

^  •  *  *  t  •  •  .*  .  r  I  «  *  I  ^  W  i  4 

Chickens, 


:#  .  i 


*  *'  * 


v.< 


/  .3 


4A  4  jfr 


1  > 


} 


i  let 


>  ^4' 


i  ri, 


i  £:  Water*  H 

of  fweet  t-krbs;  a  good  deal 


*-vf  '  *•  •■- 


* 


^reen 


dole 


-a  ■'* 


aery 

-ftoP  fp)!t 

are 


>  '* 


.x  '  < 


<•* 


-  & 


f 


W  S*  •  ..• 


KERY 


wafted 


\  ■- 


ft  rain 


kY 


~  *  J%  *  >  >  ? 


4f 

V  *  "  Vi 


*.  *  *  * 


or 

•:-’•♦  '.,.  ••  ■  •'.  -f 

cover  it 


into -a,  clean 


* 


'  -I 


uarts ;  then 


clofe,  arid  let 


*  + 


.  1 


*  « 


into 


.  > 


Salt,,  and  pour 


over  ir, 

.  .  .  -  *  .  '  -  3 

•  *  •  ♦  • 

meat  Ball 


and  fry ‘.them 

*  .  <1  r r  v— v  *  ✓ 


.  -  ^ 


*w* 


•*> 


-  >■  ;  •  v  r\  «  ^  •  -  r 

your  Diili,  rub 


I 


t*  ? 


T  •  ”  -  v  ’  K  ...-  .  *  i  • 

combs  boiled 


and  an  Ox’s  Palate  ftewed  tender  and  cut  final!.  Stew- 


round  the  Difh 


is 


v» 


very  pretty 

- »  \  *  Ji 


When 


*  4 


* 


f  ’  * 


fi  t 


*«k 


'  *  «* 


Beef,  fave 


/T*v 


Fat*.  the  next  Day  boil  a 
quor,  and  when  it  is 

the  Fire,  with  tv 

.  ‘  .  -  *  *  *  .  / 

are  tender. 


uor.  When  X^colcTtakehffthe 


j-p  pv^V«  W  WV44^ 

cold,  take  off  the  Fat,  fet 


* 


> 


♦  ♦ 


with  the 


*  X 


*  < 


'as 


and  let 


f  w  m  /•  •  * ' 

abbve 


•  * 


*  *  • 


offi^and 


/  \ 


/•* 


«*  * 


may 


*  1  ^ 


« 


> 


that  is  according 

,  .  •  >  '  ''  •..  ; 

•  ' «  ■  »«•»».  « ,  •  *  % 


Soup 


4 


of  Veal 


•  ♦ 


•* 


A  1 


*  V 


‘  \ 


V 


V 


N  \  * 


Make  your 
Fowl,  and  fome  Beef 


ers. 


i  r 


i  ^ 


Veal,'  Mutton 


in  two 


!■ 


IK' 


tjien 


Jb 


t  ' 


rvr. 


*  -  ^  ^  ‘ 

t;o  t  he 


I 


^  •  > 


as  you 


•  ‘4  •  *  *  • 

r  >  •  % 

e  it 


^  % 


arid 

••• . "  / 

ve 


/  _ 


a  ^ 


mentioned. 


V  -  ? 


and  green  it  with 


\  ^ 


\  t  .f 


*7  <r'3 


/•'  i  •  V 


it  * 


'  l 


l 


ir 


\\ 


Meat  is  all ’in  Rags,,  arid  ft  rain  Jt  from  the  Meat  and 


Hulks 


three  Anchovies 
much  as  you  would 

r  i  •  •  ■  7.  i-  -  ■  .  •  •  L-. 


Onion 


c-  with  Cloves 


^  *  J’ 


and 


it,  put  ms 
Sauce-pan 

with  an 


/t 


me,  and 
boil  it  for  near  half  an 


Hour,  then  ftir  in  a  Piece  of  Butter,  and 
fome  Force-meat  Bails,  Bacon,  and  French  Bread 


Soup 


Dice,  with  Spinach  boiled  green,  put  thefe  to  the 


*  # 


into 


offoft  cold  Water,  three  [Anchovies,  half 


Herring 


large  Onions,  flick,  in 


r  t .  n  tl .  a  Parfnip  diced  in, 

boil  them  all -together 

.  i  Soup,  is  thick,,  ftrain  it  through  a  Colander, 
then  ft  ice  in. the  white  Part  of  a-  Head,  of  Sellery,  a 

er  and  Salt,  a  Slice 

*  ••  *  r  f  *  *< 

and.  cut  in  little 

Diamonds,  put  it  into  the  Djfh, j  and,  pour  the 
-  '  ,  *  J  9  •  r  ^  ^  ^  ^  t  ^  ^  t  1  you  chooie  it. 


y' 


*  •  •  «  *■*  *• r  *  :• 

... 


t  s 


*  * 


For 


or 

»•  r  -  -■ 


Sorts  of  Soup 


a" 


it  matters  not 


much  j  but  the  Buttock  and  Leg  are  the  mod  proper  for 


Mitonag 

-  -  *  „ .  o 


ording 


the  Bignefs  of  yourPot,  and  the  Quantity  of  Soup 


two 


ft 


1  + 


K 


you  intend  to  make 
Spups  out  of  onp  .Mitonage  j.-take & Piece,  of  a  Buttock 
of  Beef,  about  eight  pr  ten  Pounds,  and  a  Piece  of  a 

_  feven  or  eight  Pounds : . put* all  into 

jialf  full  of  B»roth,:;  and  the  remainder  with 
ikim  ,it  well,  and rfeafpn.  itJX  few,  s'.On.ions 


>v 


with  Cloves,  »»and  a 


*  \ 


Bunch 


Lime  after,  put  in  a  Fowl, and  a  Knuckle  of  Veal 

ith  Packthread  :  not  to,  be  done  too  much: 


Leeks,  and 


‘''V-  ► 


•*?  'T 


*  9-  ”» 


tfi,- 
•  % 


■<v 


■  *" 


/ybrcyThis  Broth  is  very  good 


*  :  V- 


*:r 


>h  j 


x.  . 


v 


‘A r 


r  v'«V 


V  '  +  T  •  . 

no 


*«  f 


^  t  •  t  r 

Sbups,  which  are  diftinguifhed  b/  their  different 


niturbs. 


*  * 


4  - 


>  ,v 


-  ^  i 


e'  - 


T- 


I; 


*  >  r 


-v  •  * 

<  •  % 


<$*«  a  n 


with  two 


fame  Butter,  a 

little  Salt,  put  the fe,  with  a-  moderate  Quantity  of  Wa 
ter  into  a  Kettle,  and  boil  them 


r  and  ftrain  out  the.  Liqtio 
and  it  will  be  a  good  Stock  for  Soups,'1  either  of  A f- 
paragus  Buds,  Lettuce,  or  any  other  Kind  fit  for  Lent 


Fall-Day 


9 

*  / 


v  • 


• « 


> 


V  •  < 


'  -**' . 


»  i 


Boil  a-Quart  of  fplit  Peafe  rn  a  -Gallon 

when  they  are  quite  foft,  put  in  half  a 
or  two  Anchovies,  a  good  deaLof  whole  Pepper  black 
and  white,  two  three  Blades  of  Mace,  four  or  five 
Cloves,  a  Bundle  of  Tweet  Herbs,  at  large  Ghipn,  and 
the  green  Tops  of  a  Bunch-  of  Sellery,  a  good  Bundle 
of  dried  Mint;  cover  them  clofe,  and 


*  / 


them  boil 

foftly,  till  there  is  about  two  Quarts  ;  then  ft  rain  it  off. 


and  have 


clean,  and  cut  fmall,  and  ftewed  tender 


Selierv 


Water 


1 


*  *. 


i  9m 


1  •. 


wafted,  and  put  it  to  your  Soup 

Another  Green 


quite 


•  t  Z.  '-  n 

•  ♦  -«r 


t  *> 


w*  t 


X  *  i 


J 


^  * 


♦  v* 


/  T 


A 


r  * 


are* 


of  Water,. -with  a  Bundle  of  Mint,  and 
Herbs,  Mace, 

tender  j  then  ftrain  them 

coarfe  Sieve;  till  all  the  Pulp  is  {trained 

quor  into  a  Sauce-pan,  put  to  it  four  Heads  of  Sellery 

1'  -  ^  f  —7  '  *  ,  V  '  •  **•  .  '  -■  J 


uor 


4  *  ♦ 


a 


a 


^  •  • 

a 


cut  fmall  and  well  wafhed,  a  Quart  of  green  Peafe 


Salt  „ 

* 

there 


coveT  them, 
about  two 


If  you  like,  it,  you  may  add  a  Piece  of  burnt  Butter 


>  i 


* * 


w 


•*  * 


ke 


:*v. 


5o«/ 


.<*  t 


Take  Eels  according  to  the  Quantity  of  Soup  your 
would  make,  a  Pound  of  Eels  will;  make  a  Pint  of  good 


Soup,  fp  to  every  Pound  of  Eels  put  a  Quart  of  Water, 

a  Graft  of  Bread,  two  or  three -Blades  of  Mace,  a  little 
whole  Pepper,  an  Onion,  and  a  Bundle  of  fweet  Herbs, 
Cover  them  clofe,  ayd  let  them  boil  till  half  the  Liquor 
is  wafted  ;  then  ftrain  it,  and  toaft  fome  Bread,  and  cut 
it  fmali,  lay  the  Bread,  in  the  Hifti,  and  pour  in  your 


m 


your 


Soup.  If  you  have  a  Ste w.-h ole,  fe t  the . Difih  over  it  for 
a  Minute,  and  fend  it  to  Table.  If  you  find- your  Soup 
not  rich  enough,  you  muft  let  it  boil  till  it  is  as  .ftrong 
as  you  would  have  it.  You  may  make  this  Soup  as 


you 


have  it. 


and 


•  w 

good 


nay -add  a  Piece  of  Carrot  to  brown 


if*  it  was  made  from  Meat :  You 


To  make 


a 


S  ou  p 


/Take  a  Carp,  a  large  Eel,  half  a-Thornback,  clean  fe: 

and^  waih  them,  put  them  into  a  clean  Sauce-pan^ 
or  little  pot,  put  to  them  a  Gallon  of  Water,  the  Cruft 
of  a  penny-loaf,  fkim  them  well,  feafon  it  with  Mace,. 
Cloves,  whole  Pepper  black  and- white,  an  Onion,  a 


Bundle  of  fweet  Herbs,  fproe  Parfley,  let  them  boil  by 
themfelves  clofe  covered,  then  take  the  Tails  of  half 


Hundred  of  Crawfifh,  pick  -out  the 


the  woolly  Parts  that 


Bag, 


and 


about  theory 'put--  them 


a  Sauce-pan,  with  ,  two  Quarts  of  Water,  a  litt  le  Sal  t 

and  a  Bundle  of  fweet  Herbs.  Let  them  flew  foftlv 


ana  a  Dundie  of  tweet  Herbs.  Let  them  flew  foftly^, 

and  when  they  are  ready  to  boil,  take  them  out,  then 
beat  all  the  other  Parts  of  the  Crawfifh  with  the 
Shells,  and  boil  them  in  the  Liquor  the  Tails  comp  out 
of,  with  a  Blade  of  Mace,  till  in  comes  to  about  a  Pinty 
ftrain  it  through  a  coarle  Sieve,  and  add  it  to  the  fiihu 


above 


Let 


boil  fofdy,  till  there 


v- 


v.  V 

about  thr.ee 


Quarts,  then  ftrain  it  off  through  a  coarfe  Sieve,  put 
it  into  your  Pot  again,  and  ifdt  wants  Salt,  you  muft 
put  it,  then  take,  the  Meat,;  of'  the  Tails  of  the  Craw- 
hill,  and  Lobfter,  with  the  Meat  of  the  Bodies,  chop’ 
them  very  fmali,  adding  ■  a  French'  Roll  fryed  very 


- « 


r 


crifp.  Jet  them  and  the  Fiili  flew 


to- 


Quarter  of  an  H< 
them,  pourybjur 

filing  la  the  Middle 


*  *  W  *? 


flew 


sfr  .  Y  _  r 


* 


a 


-  * 


your 


♦  .  4 


rJti  * 


A 


the  Roll  fwim- 


*  * 


1 


*  ■*  -f 


1  , 


"S  j 


*<  r  - 


4 


.1 


* 


» 


*"  '•»**  V 


^  *. 


'  A-  • 


«  V 


♦  i 


•  ^ 

*  I 


w* 


HZ 


Tbe^Me/w  Ar H  bf.Co 


; 


Whenyou  ha vfraACirp,  there  fho  old  be  a  RoJ] 


Garnifh  the  Difh  with  Crawfffh 

^  '  ♦  ,  -  *'.*r 

lye  on  the  Sides  of  your  Difli,  make 
Pafte,  to  be  laid  rou  nd  the  Rim;  and  lay  the  Filh 


round  on  the  Fade 


A  * 


*  >\ 


r  < 


*  \ 


\  r 


that  your  Soop  be  well  fe a foned 


<  % 


V  4 


**  •  V  '  *■ 


4  < 


r0 


*  * 


♦V. 


*  A  / 


\ 


<  * 


<  4  ,  * 


f  * 


1  ♦ 


an 


Oyft 


Soup' 


>  / 


A  ^ 


Your  Stock  muft  be  made  of  any  Sort  of  Filh  the 
Place  affords ;  let  there  be  about  two  Quarts,'*  take  a 
Pint  of  Oyfters,  beard  them,  put  them 


pan,  drain  the 


uor,  let  them  dew 


into  a  Sau 
two  or  th 


Minutes  in  their  own  Liquor,  then  take  the  hard 


^  f  1 


of  the  Oyff 


’•  i  n  a  M 


Wl  th 


•  L.  < 


the  Yolks  of  four  hard  Eggs,,  mix  them  with  fame  of 
the  Soup,  put  them  with  the  other  Part  of  the  Qyfte 


and  Liquor  into  a  Sauce-pan 


Nutmeg,  Pep 


per  and  Salt ;  dir  them  well  together,  and  let  it  boil 
Quarter  of  an  Hour,  dilh  it  up,,  and  fend  it  to  Table 


v 


ST- 


To  make  Mutton  Broth 
Take  a  Neck  of  Mutton  about  fix  Pounds 


v  -  'N* 


V 


two,  boil  the  Scrag  in  a  Gallon  of  Water,  with  a 
Quarter  of  a  Pound  of  Barley  or  Rice  (foine  chujfe  to 

,  1 1 1 1^  i  ir  cl  with  Oatmeal  or  Bread,  whichare  t< 
be  ufed  as  deli.red)  ikim.  it  well,  then  put  in  a  little 
Bundle  of  fweet  Herbs:,  an;  Onion,  and  a  good  Cruft 
of  Bread.  Let  it  boil  an.  Hour  i.  then  put  in  the  other 


> 


*v 


! 


r 


I 


'Part  of  the  Mutton,  a  Turnip  or  two,  a. few  Chit 
with  a  little  Parfley  chopped  fmall ;  put  thefe  in  about 
a  Quarter  of  an  Hour  before  your  Broth  is 
feafon  it  with  Salt,  others  like  it  fea foned  with  Mace 


enough 


rnftead  of  fweet  Herbs  and  Onion.  If  you  chufe  boiled 
Turnips  to  be  eaten  with  the  Mutton,  do  not  boil  them 
in  the  Broth,  but  in  another  Kettle: 


.  -  »  i  * 


» *•* 


*4  : 


\ 


H  > 


•  /  "t  ,  r  * 

To  make  Scotch, .Bar, ley  Broth 


v* 


V 


V 


1 


Take  a  Leg.of  Beef,  chop  it  all  to  Pieces,  boil 
e  Gallons  of  Water,  with  a  Piece 


a 


Cruft  of  Bread;  when  the  Water 


half  boiled  away 


and  put.itjnto  the  Pot  again,  with 

Barley,  Four  or.  fi 

% 

»  a 


a  Bundle- of  fweet 

Herbs,  and  a  little  Parfley  choppsd  .fmalh"!  Let  this 


•  * 


t *  •• 


V' 


made '  Plain  and 


v: 


> 


i 


AS 


fm  '  -  * 

%  •  ^  V 

boil  an  Hour  ;  take  a  Gock 


Fowl,  clean 


till 


V. 


picked  and  waftied,  and  put  into  the, Pot;  boil 
the  Broth  is  quite  good,  then  feafon  'with  ;  Salt 
fend  it  to  Table,  -with  the  Fowl  in  tjie  Middle. 

Broth  is  very  good  without  the  ,  Fowl ;  take  out  the 
Onion  and  fweet  Herbs,  before  you  fend  it  to  Table. 

"  Some  make  this  Broth  with  a  Sheep’s  Head,  inftead 
of  a  Leg  of  Beef,  and  it/:is  very  good  ;  but  you.  muft 
hop  the  Head  all  to  Pieces.  The  thick  . Flank 


Prop 


fix  Pounds  to  fix 


of  Wa 


makes  good  Broth ;  pbferve  to  put  the  Barley  down, 
with  the  Meat,  and  as  foon  as  the  Skim  begins,  to  rife 
be  careful  to  take  it  off,  boil/it  an.  Hour  very  foftly 


Ps 


and 


then, put  in  the  above  Ingredients,  with  I  u 
Carrots  clean  feraped  and  pared,  to  be  cut  in  little 
Pieces.  Boil  all  together  foftly,  till,  the  Broth  is  fuffi- 


~  * 


tly  ftrong ;  then  feafon  it  with  Salt,  and  fend 


Table,  with  the  Bee  fin  the  Middle 

To  make  Barley  Broth 


>  t 


*  > 


Boil  a  Pound  of  French  Bar-ley  in,  three  Qpa 
Water,  with  fome  whole  Spic 
good  while,  put 


of 


hen  it  has  boiled  i 

/  *  •  k 

fome  Raiiinfc  of  the  Sun  and  Cur 


1 


v  ' 


when  they  are  boiled,,  put  in  tome  Butter,  Role- 


Water  aijd  Sugar*  and  then  to  be  ferved  up 


i  * 


f 


■„  "  • 


t 


■*  ►  •-  •  4 


*  f 


•4  * 


*  s 


m  4 


Take  two  Quarts  of  hulled,  boiled  Wheat* a  Gallon 
of  Milk*  two  Quai  ts  of  Cream,.- and  boil  them  until 
they  are  pretty,  thick*  then  put  in  Sugar,  the  Yolks  of 
eight  or  ten  Eggs  well  bfeaten,  three  Pounds. of  Cur 


plumped  by  being  gently  boiled 


Water :  Put. 


thefe  into  the  Furmity,  give  them  a  little  heating. vvhen 
it  will,  be  ready 


f  7  f  V  ^  .  .  ;  *  ,  * *4  -  « 

,}.:ny.  To  make^Hodger-Podge.-  :  ‘.'-j 

Take  a  Pound  of.  Beef, -fat  and,  lean,  a  PjO^nd  of 


* 


•f/A 


*  J 


Pound  of  Scrag  of  JV1 


thefe 


4* 


little  Pieces,  fee  it  on?  the  Fire,  with  two  Quarts  of 
Water,  an  Ounce  of  Barley,  an  Onion,  a  little  Bundle 
of. fweet  Hefbs,  three  or  four  Heads  of  Sellery  walked 
clean,  and  cut  fmallya  little  Mace,  two  or  three  Cloves,, 

fome- wholeFepper, 'tied  in a  Piece  of  Muflin 


and 


m  two 


*  A 


ped  clean,  and  cut  in  fix  Pieces,  a 


Carrot 

«  -  * 

/• 

Le  t  tu  ce 


. ' 


•M 

.  * 


t* 


v-  * 


v 


«  A 


L&t  it  ftew  very 


i  < 


\ 


4  t 


*v .*•  w  a 


i/kn  for,  in  which  Injirudion  is  not  left  neceffa- 

f /»/»•«  m  44  _  _  J  7  1  «  »7  •*/ 


that 


V 


*z«y  other 

reauire  an 


may  at 


*  t 


i 


*  .  ► 


k  • 

r  v  *  .  #  i 


A  >. 


:+  %• 


r  «  . 

»  4  ♦  *  <  * 


♦  ^ 


r.  r  !♦. 

tcian 


it  be  well 


boiling 

•  •  o 


it  JS 


which  is  to  bereturrted 


ed  to  prevent 


♦  1 


in  a 


during  the  boiling  it  is  not  to  lie 


‘'ll 


gummed,  but  as  loon-as  the  fcum:finhVto  the  Bottom 


done 


nates . 
Mace. 


-»4i  - 


•*v 


:  W 


over  a 

J  (H 


'n  <•  * 


/i' 


pour  it. into  a  Bafon 


>  \ 


Bafon  to  cool,  and  drink  it  Milk  warm 


••  K 


+  f 


boil 


of  Water  till  it  looks  white,  and 


add  to 


•>  -  T 


tle.Ctjrrant  Jelly  or  Lemon 


a* 


ter  or  more 


C  f 


V 


* 


\  * 


* 


i 


L** 


i  - 


\ 


'  ♦  1  *  *  k  <  • 

The  .-New  Art  of  Cookery 


I  . 


f  ** 


•  To  ana k'e'.  Sagoe  G rtiel. 


f 


h  *- 


Waf  k  (°ur  5 U11.ce ?  of  Sagoe,  give  it  a  fcald  in  hot 
Water  then  ftram  it  through  a  Hair  Sieve,  and  put 

to  ver  the  Fire  with  two  Quarts  of  Water  and  a  Stick 


two 


IS 


put  in '  a 


of  .  Cinnamon  keep  . fcumming  it  till  it  grows  thick 

and  clear,  when  your  Sagoe  is  enough, -take  out  the 

Cinnamon  -and  puttin-  a  Pint  of  Red  Wiiie,'  if  you 
would  have  it  very  ftrong  put:in  more  than  a  Pint,  and 
fweeten  ■  t  to.  your  Tafte,  -  then  fet.  it  over  the  -Fire  to. 
.warm,  but  do  not  let  it  boil-afthr  thO  Wine  is  put  in,  as 

It  weakens  rhp  Tort-o  .  i  •  .  .  .  .  1  ~ 


, - ,  "  ^  wu-aiici  me  wine  is  put  in,  a3 

akens  the  Tafte  and  makes  the  Colour  not  fo 
a  red,  pour  it  into  a  Tureen,  and  put  in  a  Slice 


of  Lemon,  when  you 


are 


Iti 


it  to  Table. 


r  • ' 


is  proper  fora  top  Difh  for  Supper.  * 

T.  o  make  Sagoe  <ubith  Milk. 

sur : Sagoe  iV  warm  -Water, : and  fet  it  over 
th  a  Stick  of  Cinnamon,  and  as  much  Wa^ 
boil  it  thick  and vfoft,  then  put  in  as  much 
1  ® w.  Mi  1  k  as  <w ill  •  m a  ke  it  of  a  p rope r 


ter  as  will  boil  it  thick  and vfbfr, 
thin  Cream  or  hew  Mlllr  /rc  ,ti7 1 


reen. 


grate in  half  a  Nutmeg, ;  fweeten  it  to 

and  ferve  it  tip  in  a  China-Bowl  or  a  Tu- 


/  *:  '  *: 


*  • 


4  *  ♦ 


vr  -T 


It  is  proper,  for 


V  *1. 


a 


Take 


To  make  Water  Gruel 


er. 


*  * 


S  t 


* 


one 


♦  4 


*  At  -$•- 


auer.ror  an  kiour  and  Half,  or  till  it  is  fine 
’  fben  take  it-  oiF  the: Fire  and  let  it  ftand 


rofv Oatmeal,  boil  it  in-  three 


•to.  fettle* .  then  pour 


J 


it  rn  a  China  Bowl,  and  add 


white  Wine,  Sugar  and  Nutmeg  to ^ur  Tafte,fer£ 

it,up  hot  with  a  buttered  Toaft  upon  a  Plate. 

To  make  a  freet  Panada.  / 

ut  all  the  Cruft- oft, a  Penny  Loaf,  flice  the  reft  ve- 
rytffiimandnput.it  into  a  Sauce  Pan  with  a  Pint  of- Wa- 


y 


it  into  a 


-ter,-  ^jiLit  .till htds ivery  foft  and  looks  cleary  then  put 

ivt^‘ .  a-  of  Sack  cfr  Madeira  Wine,  grate  in  a  little 
^Nutineg,  and  Sugar*  to.your  Tafte,  beat jt  exceedingly 


nnej,: 


put  ;it  -in  a 


; 


'  * 


•  and 


it 


I  9*  >1 


\  • 


>  -  • 


*  < 


*  - 


m.: 


»  * 


> 


\ 


'l  4 


it: 


a 


er. 


-Wi 


ine 


d-  Sugar,  and 
,  if-  you  like 


To 


i  r 


r  4 


■*  III 


A  w 


\ 


•f  ■«# 


-  I 


*  y  - 


V- 


7- 


x* 


i 

r 


v»  »*  V  .  * 

sT< 5  ///*?£ e .  Chocolate, 


Vx 


Scrape  four  Ounces  of  Chocolate  and  pGur  a  Quart 
of  boiling  Water  upon  it,  mill  it  well  with  a  Choco¬ 
late  Mill?i  and  fweeten  it  to  your  Tkfte,  give  it  a  boil 


ft  and 


j  >-  * 


i  * 


it  two  .  Minutes,  .then  mill  it ’till  it.  will 


boil 

•  ./.  « 

Froth  upon, the  Top  of  your  Gups 


again  very  well 


* 


*  •  Y 


N.  B.v  Thofe  who  would  chufe  their  Chocolate 


^  *  i  r  %  ■  r  ,  i  ■  .  *  .  -  ^  ^  . 

ry  .  light' may  n fake  it  of  Barley  Water.-  Chocolate 
of- above  a  Twelve  Months  make  is-  be  ft  for  ufo,  as 


that 


hich  is  new.  often  when 


r  /  r 

as  it.  cools  is 


-  v  *  y*  *  •  i  -  *■*-  ^  . 

fcummed  over  .with  a  herd  confidence  not  unlike  Tal 

^  ^  i  >  #  f  *  #  #  #  ^  ^  . 

low,,  which  by  the.  Ignorant  is  attributed  to  an  adul 


of  the  Maker 


* 


%  s 


«  H 


f  i 


f*-  * 


4  ./ 


v  ♦ 


V 


Oatmeal  Gruel  as  recommended  by  Dr .  Ward.) 
To  one  fpoonful  of  Oatmeal  put  into  a  large  Mu 


pour  on  a  Pint  of  boiling  Wate 
another,'  this  to  be  continued 


*  « 


I  1 


then  teem  it 
until 


s> 
into. 


9  •  •  ^  ^  -  S  4  /  »  #  w.  »  ^  ■  • 

comes  to  a-  fmooth  confiftence:  then 


you  find  -  it 
c.  It  ftand  to 


fettle,  and  pour  it  off 


be  feafoned  with  Su 


gar,  or  a  bit. of  Butter  and  Salt;  This:  is.  a  moft  ufeful 
and  ready  gruel. to  work  off  Phyfick,  when  you  muft 
not  ufe  the  Butter-  and  Salt,  let  it  be  kept  near  the 

,  .  *  .  •  '  J  *  •  ■  v  .  %  •  •  ••  ■  ■  *  '•  ^  .  X  ■  -  '  '4 

Fire.  This  Gruel  has  been  recommended  by  the 
Doctor  for  a  Breakfaft  where  Tea  has  been  prejudi¬ 
cial. 


*  r 


t  r 


Chicken  Water ,  as  directed  by  Dr.  ‘James.  : 

....  _ -i.'  '  /  •  -w  .  ^  •  y  4/ 

Take  a  well  grown  Chicken,  but  riot  Fat;  when 
drawn,  ftrip  off  the  Skin,  cut  it  down  the  back,'  ,and 

let  it  be  boiled  without  walking,  in  feven  Quarts  of 
Water,  for  eight  Minutes 


r 

i 


4  ' 


a  • 


Almond  Milk 


t 


*  t 


*  4 


Firft  take  an  Ounce  of  Barley,  put  to  it  two  Quarts 
of  Water,"  to.  be  boiled  until  reduced*  to  a  pint  and 


half. 


Then  take  three  Ounces  of  fweet 


'  •  x  .  *  ~  •  v  ^  r 

blanched,  pound' them  in  a  Marble  mortar 
Wooden  Peftle,  and  while  pounding  pour 
one  half  the  Barley  Water,  then  to  be  pafied'  througl 

a  Sieve  or  Cloth  ;  let  the  Almonds  be  pqunded  again 

them  the.:  remainder;  of  the  Barley  Wa 


¥ 


r* 


with  which  do  as  before,  which  will  make  a  rich 


Almond  Milk,  and  the  Liquid  prevents  it  oiling 


i  • 


To 


U' 


\  1  ' 


%  * 


**r 


.  -  t .  •  ' 


v  ► 


^ 


-V*  * 


rj.  •  ■- 
*  * 


’  * 


*  ■  i 


'7. 


'  ; 


% 

*  <.'  i* 


To mke  Mum  a  B*6th 


.  *  A 


►  k 


V.  . 


one 

5  •  ‘  ’ 

fk  i  ui  it  well 

of  Bread,  and  one 
clofe,  and 


kf 


i’n  a 


•  %-K  f 


1 


Broth 


A 


‘  f 


(+ 


\  f 


a  •  k 


Salt,  and 
Tufnips;  do 


to  eat. 


*  i 


•  , 


•* 


J 


.  / 


#** 


Set 


To  boil  and  make  Broth  of 


«_  / 


A 


,  then  _ 
Blade  of  Mace 


of  Water 


'  <' 


A 


v  v 


*>  * 


•  / 

o  each 

it  very 


\  ^  « 

boii  very Tbftiy  two 


Meat  will  be  fit 


r  ~ 


.  •  * 


i  < 


A  " 

<  >  V 

4  .f  : 


•  • 

•  V 


Pound  of  Beef,  or  Mutton 


J  .« 


«  *• 


*  *4. 


two 


*  ^ 


'  fr 


it  comes 


l!  1  * 


■A 


Seafon 


>  t 


v* 


t  ♦ 


cut  It  into 


V  * 


w  4 


To  very  weak  People  half  a  Spoonful  is  enough. 1  ’  _  _ 
feme  a  Tea  fpoonful  at  a  Time ;  and  to  others  a  Tea 


a 


-  *\ 

-  \  \ 


*  ' 


1  v. 


To  make  Beef  Drink,  <wbitb-  is  ordered  for  weak  Peo 


V  •  A  ■  ,  1  •  . 

1  f  -  •< 


'M- 


fie 


a 


Take  a  Pound  of  lean  Beef*  then  take  off  all  the 
Fat  and  Skin, -  cut  it  into  Pieces,  put  it  into  a  Gallon 

with  the  -  Under- cruft  'of  a; 

it  boil  till 


and  a  veiy  little  Salt 


two 


Theri  (train  it  off,  and  it 


conies  to 

tf  * 


*'  € 


*  A 


r 


J  % 


r*  v 


*.  * 


*  ^ 


V  V  < 


A-  *  ■  •• J 

*  /  A 

.  -  W 


«*'• 


*  i 


.  *  * 
'  :  ■ 


i  y 


ir 


<* 


If  .>  < 


%  s 


■£  ‘  *• 
'hi’  ■' 


S 


Take  two  Pounds  Of  young  Pork! 
''Skin  and  Fat,  ' 

*a  Turnips  and 


it  in  a 


a 


Sait 


9  1 


S' 


^ . 


\ 


-  v 


*  1 


over  it, 

then  fet  it  over  a  Chafi&g-d  iflr  of  hot  Goals  five  or  fix* 


that 


little 


the  Liver 


•  ^  / 

To  mince  V eal  or 

Mince 


Or  tweak  Pe  op  It 


•v 


it  •' 


A 


.r 


V- 


l  . 


*  C 


<v.rnx' 


:vn. 


r*— i-* 

*'?  .  >-  y  -‘.V*.  “s 


«  '  * 


V 


*  >• 


•.  >:  ^ 


\  < 


*  V-  % 


% 


r* 


f  A 


*  ,  1  ‘  .  •«<■».■'  V<  y-,  *  « 

-.t.  v  •. 


-m.-r.  * 


f  > 


-  * 


#/A  * 


l  -  ** 


I 


jf/ 


*  \ 


9 


n 

*  * 


•  -  .  '  ..»  J  . 

Then,  take  the  Bones 


boil  them  with 


.  .  »  .  ’  ^  T  ^ 

ftrain  it,  then  take 


they  make  a 


*  r 


uor 


little  Bit  of  Butter  as*  big 


9 

a 


rolled  in  Flour,  and  a 


Sait  if 


*  \ 


wanted 


>* 


•  i 


'Av 
A, 


This  will  be  enough  for  half  a  fmail  Chick 


en. 


Put  all,  together  into  the  Saucepan, 
ihaking  it  till  it  is  thick,  and  pour  it  on  a  hot  Plate 

m  '  •  1  • 

make 


To 


Broth 


Fowls,  and  another 


*'  * 


.•V  "k 


» - 


*  ^ 


l 


Chickens  Bones; 


4‘ 


•S'  r* 


*♦,-*  v  y 


-  "t 


You  mu  ft  take  an  old.  Cock, .  or  large  Fowl:,  fl?. 


then  pick  off  all  the  Fat,  and. break 


with  a  Rolling  pin  ;  put  it  down 


ter  with  a  good  Cruft  of  Bread 


Mace 


r~ 


ha  ve 


a  Blade 


i 


m  a  , 


off 


v'  * 


.V 


i 


1 '  .  1  a 


it  boil  tortiy  till  it  IS  as  gooa  as 
It  will  take  five  _ _ ,iUV1„& 

a  ?  'jnifinor  to  it,  and 


pour 


dole,  let  it.  boil  foftly  till  it  is  good,  and  ftrain 


Seafon  with 


little:  Salt 


is  eat,  take  the  Bones 


and  when  the  Meat 


’ 

in 


/ 


4  * 


break-  them 


*  •  # 


to  the  Liquor  you  boiled  the  Chicken  in,  with 


Blade  of  Mace,  and  a  Cruft  of  Bread 


till  it 


*W  4.  , 


is 


-1  / 


♦  t 


.  '  A 


t  *  > 


Take 


-A 


Let  it  boil 


\  * 


1  f 


>  *  t 


rv 


a 


Cock 


large  Fowl 


*  \ 


thembruife 


with:a  Rollingrpin,  and  put  it  into  a  Gallon  of  Water 


Let  it  boil  half  away,  then  ftrain.it  off 


\  t 


%MV 


*•  * 


V  X 


-  -4# 


You  mu  ft  take  two  Quarts  of  Water,-  mix  in  four 


y  i* 


'K  V  « 


Blade 


Piece  of 


two 


r 

I 


it  boil 


to 


a 


it 


4  U, 


>  * 


does 


about  a  Quarter  of  an  Hour 


be  ft irred  often 


grate 


proper  f  apd, if 


in.  the  Juice  of  a  Lemon 


v  < 


/ 


4  \  * 


- .  *  v; 
c  •**  t;. 

•'t  X“ 


*Vh- 


*  ♦ 


?'  • 


!  I 


il  - 


•  x  r  i- 


>-  7 . V 


J«  s  > 


,  A  ^  %  *  •  • 


-  t 


*» 


• » 


1  » 


r 


/  * 


*'*<  -■ 


6- 


K  •* 


'  *  r  •  * 


a.  *  ^ 


r  *  * 


-•  '* 


\  s 


made  Plain  and 


■'i 

a 


*  * 


'*  / 


f 


f 


2K  , 


-•  » 

^  .’■ 

\W  ■" 


:  in  a  nice  clean 
of  Mace,  a  large  Piece  of  Crumb 


•  *  •  •  *  « 

^  i  .  *  x  / 

To  make  a  Panada. 

You  muft  take  a  Quart  of 
Sauce-pan,  a 

of  Bread,  and  bruife  it  in  a  Bafon  very  fine.  »  Mix  as 
much  Water  as  will  make  it  as  thick  as  you  would 
have  it,  the  reft  pour  away,  and  fweeten  to  your  Pa* 
late.  Put  in  a  Piece  of  Butter  as  big  as  a  Walnut^. do 
’  not  put  imany  Wine,  as  it  fpoils  it ;  you  may  gfate  in  a 


little  Nutmeg.  This  is  a  proper  and  fit  Diet. for  lick 


People. 


To  boil  Sago. 


•> 


>  **\ 


*  \ 


\  « 


Put  a  large  Spoonful  of  Sago  into  three  Quarters  of 
a  Pint  of  Water;  ftir  it,  and  boil  it.foftly  till  it  is  as 
thick  as  you  would  have  it,  then  put  in  Wine  and  Su¬ 
gar,  with  a  little  Nutmeg  to  your  Palate. 

To  boil  Salop . 

It  is  a  hard  Stone  ground  to  Powder,  and  gene¬ 
rally  fold  for  one. Shilling  an  Ounce;  take  a  large  Tea- 
fpoonfuTof  the  Powder  and  put  it  into  a  Pint  of  boil¬ 
ing  Water,  keep  llirring  it  till  it  is  like  a  fine  Je 


> 


5 


then  put  Wine  and  Sugar  according  to  your  Palate, 
and  Lemon,  i£_  agreeable.,  r 

To  make  the  Pectoral  Drink. 


t  * 


*  s 


.Take  a  Gallon  of  Water,  and  half  a  Pound  of 
Pearl  Barley, -boil  it  with  a  Quarter  of  a  Pound  of 
Figs  fplit,  a  Pennyworth  of  Liquorice,  diced  to  Pieces, 
a  Quarter  of  a  Pound  of  Raifins  of  the  Sun  ftoned  ; 
boil  all  together  till  half  is  wafted,  then  drain  it  off. 
This  is  ordered  for  a  Drink  in  the  Meaflesf  and  Dif- 

orders  of  the  Cheft.  '  ' 

^  “  .  .  •  j  #  «  C  /< 

To  make  Buttered  lVatery  or  Egg  Soup.  * 
a  Pint  of  Water,-  beat  up  the  Yolk  _>f  an 
with  the  Water,  put  in  a  Piece  of  Butter  as  big  as  a 
fmall  Walnut,  two  or.  three  Lumps  of  Sugar,  and  keep 
ftirring  it  all  the  Time  it  is  on  the  Fire  When  it  be 


gins  to  boi 


* 


brew 


•* 
it 


between  the  Sauce-pan  and  a 

•  J  *  * 


Ip  *  9  a  ^  ^  ^  4  ^  ^  p  p 

Mug  till  it  is  Imooth,  and  has  a  great  Froth.  Then 


it  is  fit  to  dr.in.k. 


This 


Eggs  will  agree  with,  the  Stomach. 


is  ordered  in  a  Cold, 


G 


9  ' 


Ta 


At 


\ 


* 


>  . 


.  v>. 


A  \ .  \ 


r 


Si 


.  .  *  •  •  •  ^  4  '  - '  ' 

V  *'  \  •  *  -  •'  1  : 

r:  V 


•  ■%:%* 
.V  A  -  < 


The  New  Art  of  Co 


■  y 


\  / 


■ '  - 


i 


‘Tb>indkelSykd  ■  Water*. 

Spoonful  of^  Coriander  Seed,  half  a  Spoon 


?  .  YlJ 


? 


s 


*  Ik 


f ; 


of s¥n  Egg  i  mix  it  with  Sai 
gar  according  to  your  Palate 


Seed,  bridled  and  boifed  .in  a  Pint  of 

•  ' -  -  -  f  "  -  •  .  i»-  •  >  -v. 

rain  it,  and  brew  it  up'with  the  Yolk 
x  .it  with  Sack  and  double  refined  Su- 


Y  f 


*  i 


/  ’  i 


»  A* 


n 


To  make  Bread  Soop  for  the  Sick 


w  •• 

a 


Qu 


of  Water,  fet 


the  Fire  in  a 


clean  ^Sauce-pan,  and  as  much  dry  Cruft  of  Bread 


Pieces  as  the  Top  of 


Penny-ioaf,  the  d 


the 


better,  a  Bit  of  Butter  as  big  as  a  Walnut ;  let  it  boil 
then  beat  it  with  a  Spoon,  and  keep  boiling  it  till  tin 


Bread  and  Water  are  Well  mixed 


feafon  it  with 


m/ 

Stomach 


Salt,  and.  it  is  a  pretty  Thi 


for 


weak 


To  make  Sago  Crea 


ce 


Spoonfuls  of  Sag 


boil  it  in  two' Wa 


A 


S  9 


(training  the  Water  from  it,  then  put  to  it  half 


of  Milk,  boil  it 


MilTwafted 


very  tender  and  the 


V  - 


}  * 


t 


put  to  it  a  Pint  of  Cream,  a  blade 


flice  bf  Lemon-peel,  and 


Egg 


the 


White  but  of  one,  fweeten  and  boil  it  till  it  is  thick. 

'  J  "  To  make  ' artificial  Afifes  Milk. 

'  "'ake  two  Ounces  of  Pearl-Barley,  two  large  Spoon 
fuls  ’of  Hart(hor  Shapings,  one~  Ounce  of  Eringo 
Root,  one"  Q  ”  of  China  Root,  one  Ounce  of  pre¬ 
fer  ved  Ginger,  eighteen  Snails  bruited  with  the  Shells 
to  be  boiled  in  three  Quarts  of  Water-,  till  it  comes  tc 
three  Pints '  then  boil  a  Pint  of  new  Milk,  mix  it  wit! 


of  China  Root 


comes 


mix 


P  ^  ^  ^  •  id  %  * 

the  reft,  and  put  two  Ounces  of  Bailain  of  Tolu 


Take  half  a  Pint  in  the  Morning 


d  half  a  Pint 


t. 


'•  •  .  '  •  i  -  •*  r 

Co<ws  Milk  .next  to  AJfies  Milk  done  thus 


Take  a  , Quart  of  Milk,  fet 


Pan  over  Night 


Morning  take  off  all  the  Cream,  then  boil 


t 


fet  , it  in  the  Pan  again  till  Night  j  then  (him  it  again, 
boil  ft,  fet  it  in  the  Pan  again,  and  the  next  Morn- 

.4  *  ~  "  '  *  w  -  ^  *  \  \  O  *  •  ’ 

nig  flam  it,  warm  it  Blood- warm,  and  drink  it  as  you  do 


All 


Milk 


It 


is 


very 


near 


People  it  is  better 


good,  and  for  fotiie 


S 


i 


/ 


To 


i  rs 


1  ‘ 


7/ 


<  « 


t  f 


/  % 


-  ** 


'S 

WSi 


.p*-  — ^ 


Plain  and  Eafy . 


V  * 


i 


'f* 


»  *  < 


•/  ✓  ■•*■ 


^-4 


•  *  « 


m 


►  *  ► 


wr- 


'  /  v  ^  •  .  .  -*T  v  : 

To  make  Barley  TVqter. 

Put  a  Quarter  of  a  Found  of  Pearl-Barley  into  two 


it  very 


i  c  b  oil 


Quarts  of  Water,  Jet  it  boil*. 

Half  away,  and  ftrain  it.ofF.  Sweeten  to  your  Palate, 
but  not  too  fweetj  and  put  in  two  Spoonfuls  of  White- 
wine ;  'drink  it  juft-warm, 


l  * 


.  • 


-  ....  *.  *  ^ 


Liquor  for  a  Child  that  has  the  Thrufh . 

Take  half  a  Pint  of  Spring-water,  a 
ble  refined  Sugar,  a  very  little  Bit  of  A 1 1  u rift; b qa t  i t 
well  together  with  the  Yolk  of  an  Egg,  theiLbeat  in  a 
large  Spoonful  of  the  Juice  of  Sage,  tie  a  Toft  Bit  of 
Linen  to  the  End  of  a  Stick,  dip  it  in  this  Liquor,  and 
often  clean  the  Mouth.  Give  the  Child  over, Night 

*"  **  ♦  ♦  %  r*.  *  \ 

proper 


one  Drop  of  Laudanum,  and  the  next 
Phylic,  walking  the  Mouth  often  with  this  Liquor. 

To  boil  Caniphir.e  Roots. 

^  v  ^  ^.1  ^  %  %*  **  ^ 

Take  a  Pound  of  Camphire  Roots,  fcrape 
clean,  cut  them  into  little  Pieces,  and  put  them 


three  Pints  of  Water.  Let  them  boil  till  there  is^ab^  'Ji 


r  v 

{  C  »  J' .) 


a  Pint,  then  ftrain  it,  and  when  it  is  cold;  putit-iito 
a  Sauce-pan.  If  there  is  any 


•  V  ; 

at 


throw  it  away,  mix  it  with  Sugar  (t0  your  Palate,  ha1/ 
a  Pint  of  Mountain  Wine  and  the  Juice  of  a  Lemo  ;  . 
Let  it  boil,  then  pour  it  into  a  clean  earthen  Pot*  f  id 
fet  it  by  for  tjfe.  Some  boil  it  in /Milk,  and  :t,is  ve¬ 
ry  good,  where  it  .will  agree,  and.  ^bnijckoned  a  very 
great 


ener. 


i*3  !  - 

1  »  -%  *  v  a- 


A  Ply fan good  for  Colds. 


Let  an  Ounce  .of  dryed 


uorice-root 


beaten 


on 


l  .  W  KW , 


cover  it  xlofe. 


into  Strings,  (firft  fcraping  off  the 
pour  three  Pints  of 
and  when  cold,  ro  be  drained;  the  green  Liquorice  is 
to  be  u fed  in  the  fame  Manner,  and  according  to  the 
Quantity  you  want,  let  the  above  be  your  Proportion. 

ObJ elevations  on  the  Infufion  of  Herbs,  &c.  .  1 


** 


x  ^ 


ElFence  of  Herbs,  Roots, 
extracted,  by  pouring 


are  more 

:  .  «  ^  v***'  • 


r  t 


Water  on 


^  * 


them;  to  remain  until  cold,  than  by  the  old  Me 
thod  of  boiling  j  and  when  the  latter  can  "be  avoided 

,  when 


it  IJtouId,  as' by  it  the  rancid  Parts  are  toileted 
the  more  refined  and  balfamic  evaporate. 


i 


G  z 


J 


C 


- 

H 


A 


K 


V.  t 


J- 


t  4 


» 


HEN  you  fry'any  Kind  of  Fiili,  wafh.them 
clean,  dry  them  well  with  a  Cloth,  and  dull 


VY  clean,  dry  them  well  with  a  Cloth,  and  dull 
them  with  Flour,  or  rub  them  with  Egg  and  Bread 
Crumbsj'be  fure  your  Dripping,  Hogs-lard,  or  Beef- 
fuet  is  boiling  before  you  put  in  your  Fiili,  they  will 
fry  hard  and  clear,  Butter  is  apt  to  burn  them  black, 
and  make  them  foft;  when  you  have  fried  your  Fidi, 
oh  always  lay  them  to  drain  on  a  Difh,  or  Hair  Sieve,  or 


Cloth,  before  youdiili  th 


fhquld  always  be'  yva  Hied 


Fiili  for  boiling 


a 


they  are  put 
nefs;  boil  t 


rubbed  with  Vinegar, 


the  Water,  as  it 


gives 


them 


a  Firmnefs;  boil  all  Kinds  of  Filh  very  flowly,  and 
when  they  readily  feparate  from  the  Bone  they  are 
(  enough  j  whqn  you  take  them  up;  fet  your  Fifh-plate 
Qyepa  Pan  of  hot  Water  to  drain,  and  cover  it  with  a 
Cloth' or .ciple  Cover,  to  prevent  it  from  turning  their 
Colour,  i  fet  your  Fiili' plate  in  the  infide  of  your  Diih, 
•  a.nd  fend  it  up,  and  when  you  fry  Parfiey,  be  fure  you 


«- 


ely,  waili  it  well,  then  dip 


row  it  into  a 


Pa 


of  boiling  Fat 


cold  Wate 
.  take  It  01 


quickly  when  it' will,  be  very  crifp  and  a  fine  green 


\  * 


When  you  fry  Fifh/firft  lay 


the 


Fea 


tli e r ,  or  a  fine-  fmall  Brufh  the  Yolk  of  an  Egg-,  and 

3  7  t  #  •"  CO 1  •• 

do  themyin  a  Stew-pan,  as  it  makes  them  of  a  fine 
Gold  Colour,  ufing  Drippings,  Hogs-lard,  or  Beef-fu'et 
refined,  and  not  Butter,  as  above  dire&ed.  •  k 


r  \ 


U 


Salm 


Fi/b  Sauce  ‘with  Lobfier  ' 

Turbot,  broiled, God  or  Haddock,  &c. 
:er  than  fine  Butter  melted  thick,  and 


nothing  is  better  than  fine  Butter  melted  thief 
take  a  Lobfter,  bruife  the  Body  of  the  Loblier 


Butter,  and  ciit  the  Fiefh  into  little  Pieces,  Hew  it  all 
together,  and  give  it  a  Boil.  If  you  would  have  your 
Sauce  very  rich,  let  one  half  be  rich  Beef;  Gravy 
the  other  Half  melted  Butter  with  the.  Lob  iter 


the  Gravy  I  think,  takes  away  the 

>:  V-  \  ‘  ''  '  -  ’ 


-  a. 


of  the 
Butter 


*  • 


made  Plain  and  Eafy 


125 


ft 


\  \ 


Butter  and  Lobfter 

F  i  ill' 


and  the  fine  Flavour  of  the 

*  *  ^  •  4  k  r  *  •  -  /  * 


?‘k 


'  <  ^  . 

To. make  Sauce  for  the  QP'Ds  HEAD 


*  a  Lobfter,  if  it  be  alive,  (lick  a  Skewer  in 
the  vent  of  the  Tail,  (to  keep  the  Water  out)  throw 
Handful  of  Salt  in  the  Water ;  when  it  boils  put 


the  Lobfter,  and  boil  it  half  an  Hour 


if  it  has 


Spawn  on 
fine,  in  a 
Pound  of  good 
of  your  Lobfter 

Butter,  w 


pick  them  off,  and  pound  them  exceeding 
Marble  Mortar,  and  put  them  into  halt  a 

^  t  K  ft 


Butter,  then  take  the  Meat 
it  in  bits  and  put 


Meat  Spoonful  of  Lemon  Pickle,  and 


fame 


Walnut  Catchup,  a  flice  of 


End  of 


Lemon,  one  or  two  flices 


Horfe-radifh,  as  much 


boil  them  one  Minute 


beaten  Mace  as  will  lie  on  a  Six  pence,  Salt  and  Chy 
an  Pepper  to  your.  Tafte_ 

then  take  out  the  Horfe-radifti  and  Lemon,  and  ierv 
p  in  your  Sauce-Boat 


N.  B 


Shrimp,  Cockle 


f  ,you  can  get  no  Lobfter,  you  may 


Mufcle  Sauce  the  fame  way  ;  if 


there  can  be  no  kind  of  Shell-fifh  got,  you  then  may 
add  two  Anchovies  cVt  fmall,  a  Spoonful  of  X'Valnpt 

Liquor,  a  large  Onion  ftuck  with  Cloves,  drain  it  and 
put  it  in  the  Sauce-boat 


*  1 

a 


Take 

Shrimps, 
led  in'Flour 

it  boil. 


D 0  make  Shrimp  Sauce. 
of  Beef.  Gravy,  and  half 


Pint  of 


thicken  it  with^a  good  Piece  of  Butter 


the  Gravy  be  vvell  feafoned 


and 


**  •  * 

Do  make  Oyjier  Sauce 


-  Take  half  a  Pint  of  large  Oyft 
put  them  into  a  Sauce-pan 


Mace,  and  twelve  whhle  Pepper-Co 


•  \  .  ■  ‘ 

Liquor  and  all ; 

*  1  *  \  ’ 

or  three  Blades 
ms;  let  them 


fnnmer.over  a  flow  Fire 
plump 


the  Oyfters  are  fine  and 
carefully  with  a  Fork  take  out  the  Oyf¬ 


ters  from  the  Liquor  and  Sp 


and 


the  Liqu 


boil  five  or  fix  Minutes;  then  drain  the  Liq 


fti 


•  ^ 

the  Sauce-pan 


and  put  the  Oyfters  and  Li 


quor  in  the  Sauce-pan  agai 


with  half  a  Pint  of 

*  *  •.  •  k  - 


Gravy,  an 

tl  -  Fower 


half  a  Pound  of  Butter  juft  rolled 
You  may  put  in  two  Spoonfuls  of  Wh 


G  x 


wine 

*  t 


I20i 


The  New  Art  of  Go 


wine,  keep  it  ftirring  t JH  the  Sauce  boils,  and  all  the 
Butter  is  melted. 

Oyfler  and  Mufcte  Sauce. 

Take  half  a  Pint  of  Qyfters,  put  them  into  a  fauce- 

Liquor,.  and  two  or  three  Blades 

amo ;  then 


pan  with  their 

-of  Mace 


let  them  lirnmer  rill  they  are  pi 


with  a  Fork  take  out  the  Oyft 


ft  rain  the  Liq 


*  r*S?i_-pUt  ^em  into  the  Sauce-pan  again,  with  a  Gill 
or  White-wine  hot,  a  pound  of  Butter  rolled  in  a  lit¬ 


tle  Flour  $  fhake 
Butter  ismelted 


fauce  pan  often,  and  when  the 


boil  up 


.V 


T 


Mufcle  fauce  made  thus  is  very  good,  only  you  muft 


put  them  into 


ftew-pa 


nd 


open  and  then  fearch  that  there  be 
their  Tong 


them  dole,  to 
Crabs  under 


Ora  fpoonfu!  of  Walnut  Pickle  in  the  Butter,  makes 

the-  fauce  p-ood.  or  a  fpoonful  of  either  fort  of  Cat- 


chu  p 


•fc>  ryJXJXJl 

Horfe-Radifh  fauce 


Melt  your  Butter,  (crape  a  good  deal  of  Horfe-Ra 


dlfllr  fi 


put 


melted  Butter,;  gr 


Half 


Nutmeg,  beat  up  the  Yolk  of  an  Egg  with  one  fpoo 


a 


ful  of  Cream 


pour  it  into  the-  Bu 


keep  it  ftir 


ring  till  it  boils,  then  pour  it  di-re £tly  into  your  ba 


Fo  make 

Wafh.  two  Ancho 


Fijh  Sauce 


\ 


r  \ 


)vies,  put  them  into  a  Sauce-pan, 
with  oneGlafs  of  white  Wine,  and  two  of  Water,  half 


Nutmeg  grated,  and 


has  boiled  five  or  fix  Minutes,  ft 


Lemon  Peel  t  when 


then  put 


Pound  of  Butter 


boil  it  well,  and  pour  it  hot  upon  your  Filli 


a  Sieve 
in  Flour 


■y~ 


Fifb  Sauce 


Take  fome  good  Gravy,  and  make  it  pretty  ftrong- 


of  Ancho 


nd 


Horfe-radiiliv  then  work 


Piece  of  Butter  in  fome  Flour,  and  put  to  it,  with  fome 
more  Butter,  and  draw  it  up  thick  :  Then  with  ftewed 
pyftersand  Shrimps,  put  it  to  your 
with  fried  Parfley,  Lemon  arid  Sippets 

A  good  S auce  for  FiJF 


Fifli 


Garnilh 


.Boil  three  or  four  Anchovies  in  two  oT  three  Sp 
fuls  of  Vinegar,  with  two  Cloves,  two  or  three  Spi 


fuls 


f*- 


*  .  ^ 


*  ' 


t  t 


* 

✓ 


V, 


i  t 


V  * 


.. 


*■** 


made  Plain  and \ 


a 


\  * 


i  i 


•s. 


fa  is  of  Gr^vy,  ftrain  them,  and  when  you  have 
a  Pound  of  Butter,  with  a  little  Flour,  put  them  to- 
ether  ;  to  this  add,  two  Spoonfuls  of  India  Soy,  Lob- 


// 


I: 


ers  or 


very 


T 


A  very  good  Sauce  for  any  Sort 


at 


Take 


a 


Gill  of  Claret,  half,  a  Gill  of  white  Wine 


Vinegar,  and  as  much  of  the  Liquor  that 
the  Fifh  when  you  d 


from 

wafh  and  mince  two  An 


_ _ _ J_  fome  Shalot,  and  grate  fome  -Horfe 

radiih  and  Lemon -peel  and  mix  together  with  fome 

Nutmeg  and  a  few  Corns-  of  white-  Pepper ;  boil  thefe 
in  your  Liqupr.above  mentioned,  and  draw  your  Butter 
in.  tin’s  Liquor  with  a  little  Flour  rolled  up  in  it,  and 
when  you  are  ready  to  pour  it  upon  your  Fifh,  put.  in 
two  or  three  Spoonfuls  of  good  Mutton  Gravy ;  .when 
you  have  drawn  your  Butter  into  this  Liquor,  {train 
off  the  Remainder  of  it,  and  add  it  to  your  Butter  and 
Gravy.  You  may  put  in  Oyfters  or  Mliflirooms  if  you 


* 


pleafe 


•  .  •  -w 

.  *  #  • 

T o ■  make  a  ft  rang  Fifh  Gravy 


\ 


G 


Take  two  or  three  Eels,  or  any  Fiili  you  have,  fern 
fcale  them,  and  gut  them,  and  walh  them  from 


Cur  them 


little.  Pieces,  put  th 


Cruft  of 


Sauce-pan,  cover  them'  with  Water,  a  little 
Bread  toafted  brown,  a  Blade  or  two  of  Mace,  and 


%  ▼ 

hole  Pepp 


few  fweet  Herb 


v  er  y 


Bit  of  Lemon-peel  j  Jet  it  boil  till  it  is. rich  and  good 


then  have  ready  a  Piece  of  Bu 


according  to  your 


if  a  Pint,  as  big  as  a  Walnut. 


Mel 


Sauce-pa n„  then  fhake  in  a  little  Flour 


*  \  -  “ 

to.fs 


•  v 


about  till  it  is  broivn,  and  then  dirain  in  the  Gravy 

•  d  *  4  '  .  ■  •  _  4. 


Let  it  boil  a  few  Mi 


be  good 


Take  Tepch,  or 


A  Fifh  Gravy  / 


Soap 


O 


\ 


Eels 


nfed  from  Mud,  and 


fcour  their  Outfides  well  with  Salt,  then  having  pti 


O 


Herbs 


an 


led  out  their  GUIs,  put  them  into  a  Kettle  withVVa 
ter.  Salt,  a  Bunch  of 
ftuck  with  Cjo 

N  • 

half,  and  then 


fe 


an  Hour 


nd 


V  W  ■ 

i  ftrain  off 
add  to  this  . the  Peelings 

or  Mu  fh  rooms  themfeivt 


G 


4 


through  a  Cloth  j 
,  well  wafhed, 
boil  thefe  toge¬ 
ther 


r 


28 


J  r 


*2 be  New  Art  of  C 


and 


Y  1  *  .  r  -  . 

'  t  \  •  - 

the  Liquor  through  a  Sieve  into  a 


Le 


pan,  upon  iome  burnt,  or  fryed  Fiour,  ^nd 


will 


lour,  and  of  a  fine  Fi 
be.  varied  accc 


foon  render  it  of  a  good  Co- 
our,  fit  for  Soops,  which  may 
rding  to  the  Palate,  by  putting'  Pot- 


iierbs  and  Spices  intothe;Soop  a  little  before  you  fe 

It  UD.  '---I  J  1 

•  ,  |  it 

*  .  '  *  ♦  ’ 

fo  make  a  Fijh  Sauce  >«?  keep  the  whole  Teat 


°u  mu  ft  take  twen  ty  four  Anchovies,  cllop-them, 
tt  1  .a^’  put  to  them  ten  Shallots  cut  fmaii,  a 

Handful  of  ,  fc raped -  Horfe; rad ifh,  a  Quarter  of  an 

te-wine,  a  Pint  of 

half  a  Pint  of  An- 

-  _  ne,  twelve  Cloves^ 

1  epper  Corns  ;  boil  them  together  till  it  comes 


Ounce  of  Mace 


Quart  of  Wh 


Lemon  cut  into  ft  _ 
>r,  a  Pint  of  red  W 


to  a  Qi 


ft  rain  it  off. 


in  a 


clofe,  and 


dry  I  lace.  Two  Spoonfuls  will  be  fuffici 


it 


J 

fcfc, 


for  a  Pound  of  Butte 

t  is  a  pretty  Sauce  either  for  boiled  Fowl,  Veal, 

or  m  the.  room  of  Gravv.  lowering  it  with  hot 


ITT  ,  .  -  - 9j  f  VI  V»  AIpII  nui 

-  thicken  it. with  a  Piece  of  Butter  rolled 


in  TIouf.  in 

Drifting  for  frying  Fifh,  Meat  or  Fritters,  &c 


Take  fix  Po 
foft  Water,  ft 


_  r  ^ 

of  good  Beef-dripping 


it  in 


into  a  Pa 


it  (land  cold  ; 


then  takeoff  the  hard  Fat,  and  fcrapeoff  the. Gravy 

which  (heks  to  the Infide.  Thus  do  it  eight  Times; 
when  it  is  cold  and  b 

Water 


Tli 

take 


ght  Ti 

off  clean  from  th 


it  into 


a  large  jSauce-pan, 

leaves,  twelve  Cloves,  half  a  Pound  of 


Quarter  of 


Sal 


fix  Bay 


nd 


a 


be  all 


Pound  of  whole  Pepper.  Let  the  Fat 


kcd,  and  fo  hot 


gh  a  Sie 


* 

up 


Pot,  to  ftand  untif  it  is  quite  cold,  then 
Thus  you  may  do  what  Quantity  you  pleaft 


The  beft  Way  to  keep  any  Sort  of  Dripping 
the  Pot  upfide-dow 


mi 

;  » 

as 


f  - 


for  Pudding 


prefer ve  it  from  Ver- 
keep  on  Ship-board,  and  jyviil  make 
Puft-pafte  Cruft,  as  anylButter  can  do,  or  Cruft: 


7 

K 


-  if c.r 


made  Plain  and  Eafy 


4  f 


29 


To  a  Turtle  of  an  hundred  Weight 

Cut  off  the  Head,  take  care  of  the  Bloo 

all  the  Fins,  lav  them  in  Salt  and  W 


and 


take  off  all 
off  the  bottom  -Shell 


cut  off  the  Me 


that 


grows  t 

the  He 


hich  is  the  Callepy  or  Fowl)  take 


Liv e r 5 ,  a  11  d  Light* 


d  pu 


felvp 


take  out  the  Bones  and  the  Flefh 


by 

of 


llitiVto,  -  -  (i  n 

back  Shell  (which  is  the  Callepafli)  cut  the  fieihy 


Fart  into  Pieces 

* 

the  fat  Part, 


ches  fqu 


but  leave 


which  looks  green,  (it  is  called  the 


Monfieur)  rub  it  firft  wkh  Salt,  and 
Water's  to  make  it  come  clean,  then 

that  you  took  out,  with  three  Bo 

Wine,  anti 
mon  cut  in  Slices, 


fh 

«  '  * 

put  in  the  P 


rai 


four  Quarts  of  ftrong  Veal  Gravy 


of  Madeir 

U 


Spoonful  of  Chy 

clean,  a  quarter 
Spoonful  of  Mulhrooin  \ 


bundle  of  Sweet  Herbs,  a  Tea 

hovies  wafhed  and  picked 


an,  11X  riL  nov  ics  wamcu 

of  an  Ounce  of  bea tern  Mace,  a  Tea 


cr, 


half  a  Pint  of  Ei 


of  Ham,  then  iav  ovei  .u  a  coarfe  Pafte,  ft 


Oven  for  three  Hou 


take  off 


Lid  and  fcum  off  the  Fat,  and  brown  it  with 


the 

Salantand 


X 


This  is  the  Bottom  Difh 


Then  blanch  the  F 


cut  them  off 


th 


firft: 


foint,  fry  the  firft  Pinions  a  fine  brown,  and  pu 


Gra 


Toiling  Pan  with  two  Qr 
a  Glafs  of  Red 


Turtle,  a  large  SpoonfuFbf  Lemon  Pickle 

c  T-,  '  •  .  f  o _ _ c  i\/i 

of  Browning,  two 


f  ftrong  brown 

nd  the  Blood  of  the 

rhe  fame 


s  oi 


iroom 


Chy 


and  Sal 


Spoqrfful 
\  O^ioh  ftuck  with  Clove 


bunch  of  Sweet1  Herbs 


a  little  before  it  is'enough 


put  in  >an 


Ounce  of  Morels,  the  fame  of  Truffle 


ftew  them  gently  over  a  flow  Fi 


wbe 


y  are  tender 


the 


for  two  Hours 
)  another  To  (Tin 


IIVU  - - * -  7  l'  in  ‘ 

Panf  thicken  your  Gravy  with  Flour,  and  Butter 


d 


{train  it  upon 

up. 


give  them  a  boil,  and  ferve  them 


This  is  a  Corner  Difh 


Then  take  the 
* 

blanch  them  in  warm 


large  Part  -  of  the  Fins 
and  put  them  in  a  Toi 


fing  Pan,  with  three  Quarts  of  ftrong  Veal- Gravy 

G  5  :  1 


1 


'  ,y 


•  't 

30 


The 


J 


Pint  of  Madeir 

a  little  Salt 


an 


.  »  *  1  • 

Art  of  Cookery 

* 

%  .  ' 

► 

half  a- Tea  Spoonful,  of  .Chy* 


Lemon 


a  Tea- Spoonful  of  Mufhroom  Powde 

of.  Sweet  Herbs,  let  them 


J 


flew 


beaten  Mace, 

bunch 

quite  tender,  they 


pretty 

boiled  Fo 


e  two  Hours  at  lea  ft,  then  take  them  up  „„ 

0  lnS  ft  rain  yoyr  Gravy,,  and  make  i 

th  Flour  and  By t  ter.,  then  put  in  a  fev 

which  muft  be  made  of  th< 

V  « 

for  that  Pqrpofe 


Balls, 

aly  Part  of  your  Tyrth 
. ie  Pint  of  frelh  Mufhroon 
pickleft  ones  will,  do.,  and 


left 


boiled  tender,  and  cut 
the  Fire  five  or  fix  M 


if  you  cannot  get  them 
it  Artichoke-bottom 


in  quarters,  ihake  them 


of  thick  Cream 

+  0 

exceeding  well, 
looks  thick  and  wh 


then 


put  in  half  a  Pi 


with  the  Yolks  of  fix  Eggs,  beaten 

e  again  ’till  it 


ilia  k  e 


you 


Fins  with 


it  over  the  Fi 
but  do  not 


he  Balls,  Mufihroo 


ehoke-bottqms  to  be  laid  over  and  round  them 


boil,  d i/li.  up 
nd  Arti- 


Thi 


the  Top  Dijh 


Then  take  the  Chicken  Part,  and  cut  it  like  Scotch 


c  t 7  them  a  light  brown,  then  put  in  a  Quart 

?  Gravy,  Hew  them  gently  a  little  more  than 

nair  an  Hour, 


nd 


boiled  hard, 

en  your.Gra 


it 


put  to  it  the  Yolks  of  four  Egg. 
Morels,  a  fcore  of  Oyfters,  thick 


but 

and 


ft  be  neither 


a  pretty 


brown 


fry  fame  Oyfter  Patties 


Vv 


X  K 


t  i' 
i  * 


£ 

This  is  a  Corner  Diih  to  anfwer  the  final  I  Fi 


Then  take  the  G 


Part  of  ‘ 


Turtle)  rip  them  ope 


{which  is  reckoned  the  beft 


fcrape 


d  wa/h 


.  1  ■  '  .  .  ,  '  L  %  I - 7  •  >■  •  M  VV  niu 

them  exceedingly  well,  rub  them  well  with  Salt,  wafh 

many  Waters,  and  cut  them  in  Pieces 


them 


through 


Inches  long,  then  fcald  the  Maw  or  Paunch,  take 


off  the  Ski 

half 


fi 


it  we 


cut 


Pieces  about 


Inch  broad  and  two  Inches  long,  put  fome  of 


the_  fifliy  Part  of  your  Tu 


Charco 


Fire 


* 


th  two  Qti 


fet  it  over  a  flow 


of  V 


Gravy 


a 


r  * ,°,f  ;^ac^ira  Wine,  a  JittJe  Mufaroom  Catchup,  « 
’  ew  Shalots,  a  little  Chyan,  half  a  Lemon,  find  flew 
them  gently  four  flours,  till  your  Gravy  is  almofl:  < 

iuned3  then  thicken  it  with  Flour*  mixed  with  a 


v 


tie 


^  'Vv  ’ 


* 

I 


made  Plain 


J 


4  r 


r  4 


V-v 


Veal  Gravy,  put  in  'b,alf  an  Ounce  of  Morels,  t 


few  Force-meat  Ball 

up, 

Ov 


made 


for  the  Fin 


*  *  (. 


and  •  brown  it  w 2 


a 


or  m 


I  * 


'x 


It 

the 


*  • 


-  This  is  a  Corner  Difh.  ; 

Then  take  the  Head,  (kin  it  and  cut  it  in  two 


Pieces,  put  it  into  a 


fte 


Pot  with  all  the  Bones 


Hearts,  and  Lights  to  a  Gallon  of  Wate 


or 


Veal 


Broth,  three  or 


four  Blades  of  Mace,  one  Sh. 


Slice  of  Beef  bea-ten  to  Pieces,  and  a  Bu 


of  fw 


Herbs,  let  them  in  a  very  hot  Oven,  and  let  itftand 

Hour  at  lea  ft 
Tureen  for 


n  it  comes  out  drain 


*  4 

a 


Middle  of  the  Table 


Ti 


n 


fi 

m  & 


put 


take  the  Hearts  and  Lights,  chop  them  very 
them  in  a  Stew-pan,  with  a  Pint  of  good; 
Gravy,  thicken  it  and  ferve  it  up,  lay  the  Head  in  thy 
Middle,  fry  the  Liver,  lay  it  round  the  Head  upon  the: 

Lights,  garni  Hi 


Slices  of  Lem 


>  * 


This  is'the  fourth  Corner  Difti. 

N.  B.  The,  fir  ft  Courfe  lliould  be  of  a  Turtle  only, 
-when  it  is  dreffed  in  this  Manner  ;  but  when  it  is  with. 


•  |  A  • 

ther  Vitlu 


it  (Lou  Id  be 


but  this  Way  I  have 


/  .. 

drelTed 


different  Difhes 

nd 


great  Satisfaction.  Oblerve  to  kill  your  Ti 
Night  before  you  want  it,  or  very 


next 


Morning,  that  yotr  may  hn 

Time.  Gravy  for  a  Tu 


%  • 


Diflies  going  or 
Hundred  Weight 


take  two  Legs  of  Veal,  and  two  Shanks  of  Beef 


To 


1 


a 


Cod 


S  l 


ad. 


Wafli  it  Very  clean,  and  lcore  it  with  a  Knife,  (Ire 

-  ‘  <  --  _  ..  ^  ^  1 


a 


Fire, 


Salt  on  it,  and  lay.it  in  a  Stew-pan  before  the 
fomething  behind  it  that  the  Fire  may  roaft 


All  the  Water  that  comes  from  it  the  firft-lialf  Ho 


throw  away ;  th 


and  Mace  b 

\ 

* 

with  Butter. 


fin 

Wh 


ov/  on  a  little  Nutmeg,  Clovt 
and  Salt,  flour  it,  and  bafte 


en 


that 


fome  1 


turn' 


and  feafon  it,  and  bade  the  other  Side' the  fame  way 


turn  it  often,  then  bade  it  with  Butter  and  Crumbs  c 
Bread.  If  it  is  a  large  Head,  it  will  take  four  or  fiv 


baking 


jy  fome_  melted  Butte 


Anchovy, Lome  of  the  Liver  of  the  Fhli  boiled  and 


bruited 


*  i 


A 


T3 


The  New  Art  of'Q 


^  * 


.  < 

fine,-.  m 


•C 


"  -  .  ■  /  V,  , 

well  with  the  Butter",'  and  two 


°f  Eggs- beat- fine,  and  mixed  with  the  Butte 
then  ftrain  them  through  a  Sieve,  and  put  the 


.  pan  again,  with 


a 


V  •  **  ’ 

Shrimps  or.  pickled 


Cockles,  .two  Spoonfuls  of  red  Wine,  and  the  Juice  of 

Four  it  into  the  Pan  the  Head  was  roafted. 


and  ftir  jt  all.  together,  pour  it  into  the  Sauce-pa 


pour  it  into 


Bafo 


! 


keep  it  ftirring,  and  let  it  bo 

Qamiili  the  Head  with  fryed  Fifh*  Lemon,  und  fcraped 
Horfe-radi/h  ~  -  -  -  -  v 

do  better 


If.  you  have  \  large  Tin  Oven 


To  boil 


Cod 


V 


S 


Head 


-  I 


m 

Set  a  Fifh-kettle  on  the  Fire  with  Water  enouel 


boil  it,  a  good  Handful,  of  Sal 

Bundle  of  fweet  Herbs,  and  a  P 
and  whe 


P  fn  t  o  f  V  i 


e> 


m  *  * 


f  Horfe-radi/h 


V 


;pl?t 

drai 

Side 


1  you  are  fure  it  is  enough,' lift  up  the  Fifh 

with  the  Filh.  on  it,  fet  it  a-crofs  the  Kettle  t( 


Li 


one 


then  lay  it  in  your  D i Hi,  lay 
Garnifti  with  Lemon  and  Horfe-radifh  fcraped 


melt  fome  Butter, 


th 


a  little  of  the  ’Fifti  Liquor 


an  Anchovy,  Oyfters,  or.  Shrimps,  or  juft 


fancy 


'  P  * 


To  ft 


e%v 


Cod. 


i . 


Cut  youj  Cod  into  Slices  an  Inch  thick,  lay 


the  Bottom 


rge  Stew-pan;  feafon  thOm  with  Nut 


4  ‘  \ 


o  fa 


meg,  beaten  Pepper  a’nd  Salt,  a  Bundle  of  fwbet  H 
and  an  Onion,  half  a  Pint  of  v/hite  Wine,  a  Qt 
Pint  of  Water.  Cover  it  dole,  and  let  it  /burner  loftly 
for  fivecr.  fix  Minutes,  then  lqueeze  in  the  juice  of  a 
Lemon  ;  put  in  a  few  Oyfters  and  the  Liquor  (trained, 


✓ 


a  Piece  of  Butter  as  big  as  an  Est:  rolled  in  Flour,  a 
Blade  or  two  of  Mace  ;  coi 

^  ^  *  -V 

loftly,  /baking  the  pan  of  en 
out  the  fweet  Herbs  and  O 
the  Sauce  over  ir,  and*  Garnifti  with  Lejnon 
v'  '  To  bake  a  Cod’s  Head. 


it  dole,  and  let  it  ftew 
When  it  is  enough;  take 

di/li  it  up,  pour 


\  * 


_  _i  >  l  • 

Butter  the  Pan  you  intend  to  bake  it  in,  mkke 


Head  very 


u. 


lay 


fweet  Herbs,  an  On 


*  1 


i  the  Pan,  put  in  a  Bundle  of 
ftuck  with  'Cloves,  three  or 


four  Blades  of  Mac.e,  half  a  large  Spoonful  of  black 

and  white  Pepper,  a  Nutmeg  bruifed,  a  Quart  of  Wa- 

’  :  -  -  •  -  *  ter, 

*  - 


7/ 


made 


>  V 


\ 


ter,  a  little  Piece  of  Lemon- 


■  N  *  *; 

and  a  little  Piece  of 


Horfe-radilh.  Flour  your' Head,  grate  a  little  Nutmeg 
over  it,  flick  Pieces  of  Butter  ail  over  it,  and  throw 

#  .  .  ..  '  .  .  *  V  - 

Rafpings  all  over  that.  Send,  it  to  the  overi-  to  bake  r 
When  it  is  enough,  take  it  out  of  that  Difli,  and  lay 
it  carefully  into  thev  Difli  you  intend  to  ferve  ft  up.  in-. 
Set  the  -Difli  over  boiling  Water,  and  cover  it  with  a 
Cover  to  keep  it  hot.  In'the  mean  Time  be"  quick,, 
pour  all  the  Liquor  out  of  the  Difli  it  was  baked  in,, 
into  a  Sauce-pan,,  let  it  on  the  Fire-  to  boii  thiee  or 
four  Minutes then  drain  it,  and  put  to  it  a  Gill  of  red- 
Wine,  two  Spoonfuls  of  Catchup,  a  Pint  of  Shrimps,, 
half  a  Pint  of  Oyfter^or  Mufcles  LiquOf  and  all,  but. 
fir fl  drain  it;,  a  Spoonful  of' MuferobfiyPickle,  a-  Quar- 

.A  —  -  J  A 


)  * 


// 


■v 


ter  of  a  Pound  of  Butter  rolled  in 


dir  it  alii 


together  till  it  is  thick  and  boils  r  then  pour  it  into  the: 


one; 


Didi,  have  ready  forpe  Toad  cut  Fhree-corner-ways„ 
and  fryed  crifp.  Stick  Pieces  about  the  Head  and 
Mouth,  and  lay  the  red  round  the  Head;-  v  Garni  fe< 
with  Lemon  notched,  fcraped  H or fe-r ad ife,  and  Parf- 
ley  crifped  in  a  Plate  before  the  Fire 
of  Lemon  on  the  Head,  and  ferve  it  up  hot. 

-To  -drefi  a  Salt  Cod:  '  - 

Steep  your  Sait  Fifli  in  the  Water  ali  Night  with  a: 
Glafs  of  Vinegar,  it  will  fetch  out  the  Salt,;  and  maker 
it  eat  like  frelli  F i (h,  next  Day  boil  it,  when  it  is; 
enough,  pull  it  in  Fleaks  in  y.oiir  Difli, -then  .pour 
Sauce' over  it,  or  Parfnips  boiled  and  beat  fine,  with: 
Butter  and  Cream  ;  fend  it. to- the  Table  on  a  Water 

t  1  I  ^  *  v 

Plate,  for  it  wiil  foon  grow  cold. 


.i 


«  «• 


►  4 


To  make  'Egg  Sauce  for  a  Salt 
Boil  four  Eggs  hard,  .fir d  half  chop  the  Whites,  them 
put  in  the  Yoiks,  and  chop  them  both  together,  but  not 
.very  fmall,  put  to  them  half  a,  Pound  of  good  melted: 
Butter,  and  let  ft  boil  up,  then  pour  it  on  the  Fifli. 


To  drefs  Salt  Fijb  nvith  Parfnips. 

Ling,  which  is  the  bed  Sort  of  fait  Fife,  is  to  be  laid 
in  Water  twelve  Hours.  When  you  boil  it  put  it  down 
in  cold  .Water  ;  if  it  is  good,  it  will  take  aboutfifteen 
Minutes  boiling  foftly.  Boil*  Parfnips  very  tender, 
fcrapeqhem,  ahd  put  them  into  a  Sauee-pan,  put  to 

■  -  '  them 


•  V 


^  ■  A 


r  - 


54' 


The  New  Art.  of  Co 


T 


i  * 


ehein  fame  Milk,  ilir  them  till 


>  •  — 


v 


.  i  < 

then  ilir  in'  a 

%  • 

good  Piece  of  Butter,  and  a  little  Salt  j  when  they  are 

h  lay  them  in  a  Plate,,  the  Fiflh  by  it  itfelf  dry, 

.  .  i  .t  ‘  i  ri  '  '  t"  •  i  *  Yv  n  /* 


and  Butter  and 'hard  Eggs- chopped  in- a  Bafon 


Water-cod.  that  need 


he  boiled  and 


ell 


fkimmed.  _  - 

.  »  •  .•  ' r  ,«  *  * '  *■  - 

Potatoes- added  tO' the  Parfnips,. render  them  agreea¬ 
ble  to  many,  that  other  wife  they  wou-ld  not  agree’  with. 
Peeled  Potatoes  with  Butter  and  Mallard,  ear  vvelf 


:.oi 


thefe  Diflies 


V: 


Scotch  Haddocks  you-  mull  lay  in  Water  all  Night 


You  may  boil  or  broil 


Cp 


if  vou  broil,  you 


11 


You  may  garnillvyour  Diin 


Karri  Eggs  and  Parfnips 

iV.  B.  In  dreffinff  of  fait  Fifli.  Ca 


ft  he  taken 


mat  it  is  not  made  too  f relb,  otherwife  it  will  be  in.fip 
but,  IhouJd  your  Fifli  require  fo  much  foaking.to  for 


it,  as  will 
Salt  in  the 


die 


h,  put  in  an  Hand! 


£ 


Water  you  boil  it  in,  which  will  help 


*  1 


To.  f, 


Salt 


Havingwatered  the  Tail  of  the  Salt  Fiflv,  till  it  is 


very  frelh,  -cut  it  *  in  SI 

plead 


wneii  you 


*  ^ 

dryed 


or  fry  it  who! 


Flour, fry 


dge  it  with 


ified  Butter  till  it  is  brown,  and 


up  dry,  with  nothingTut  fryed  Paifley 


\  ^ 


To 


i 


\  i 
i  i 


Take 


a 


Gall 


imp  Cod  the  Dutch  W ay 


f  Pump 


and  a  Pound 


of 


put  in  your  Slices,  two  Minu 

.  i  4  .1/  T  •:  i 


*  .* 


Sa.lt,  and  boil  it  half  an  Hour,  Ikim  it  well,. cut  your 
Cod  into  Slices  :  and  when  the  Sait  and  Water  has 
boiled  half  an  Hour, 

is  enough  to  boil  them  y  then  take  them  out,  lay. ... _ 

on  a  Sieve  to  drain,  then  flour  them,  and  broil  theun 

n  -  -  .  *  +  ■  /  %  \  ‘  *  \  *  *  , 

Make  what  Sauce  you  pleafe.  ; 

To  broil  Haddocks,  ■ 

Scale  .them,  gut  and  -wafh  them  clean,  do  not  rip 

*•  *  . v  '  _  -  i.-*  .  *  r  *  *  '  — • 

open  the  Belly,  but  take  the  Guts  out  with  the  Gills, 

them  in  a  clehif 


be  any 

..  V  :  i  *  -  / 

flour  them 


in  a  cleaif  Cloth  very  well 
Roe  or  Liver  take  it  out,  but  put  it  in 
well,  and  have  a  clear' good  Fire, 
be  hot  and  clean,  lay-them  on;  fur 

or  three  Times  for  fear  of  (ticking  j  then  let  one 


»  *■  -t  • 

be 


**» 


i 


*  •  • 


*  J 


made  Plain,  and 


r35 


-  ,  :  - 

fee  enough  and  turn  the  other  Side  when  that  is 

done,  lay  them  in  your-  Dilh,  and  have  plain  Butter  in 
a  Cup. .  .  ...  •  ■  •  •  ..... 


/ 


They  eat  finely  (sited  a  Day  or  two- before  they 

up  to  d.ry,  or  boiled  with 


hung 


d relied,  and 

%  .  /i  • 

Sauce.  Newcaftle  is  a  famous  Place  for  falted  .Had 
docks  ;  they  come  in  Barrels,  and  keep  a  great  while 


Wafii 


you 


Po  boil'  a  Turbot 

clean,  if  y 


i  the 

r\lle- 


Wafer  it  will  make  it  fo ft,  and  rub 

•  •  w 

gar,  it  will  make  it  firmer,  then  lay  it  on  your  Fift 


pla 


with-  the  white  Side  lip,  lay  a  Cloth 


nd  pin  it  tight  under  your  Plate,  which 


keep  it 


from  breaking,  boil  it  gently  in  hard  Water,  with  a 
good  deal  of  Salt  and  Vinegar,  and  feu  in  it  well,  or  it 

difcolour  the  Skin  ;  when  it  is  enough  take  it  up 


and  d 


take  the  Cloth  carefully  off,  andfl 


ties, 


your  Dijfli,  ‘lay  over  it  fried  Oyfters,  or  Oyfter  f 
3.  fend  in  Lobfter  or  Gravy  Sauce  in  Sauce  Boa 


Garnfth  it  with  crifp-Parfley  and  Pickles 

a  lurbot’,  with  Diredions  for  managing  of 


when  fomeswhat  Jlal% 


good 


deal  of  Salt  in  the 


^  Lay  it  in  a  good  deal  of  Salt  and  Water  an  Hour  or 
two  ;r  and  if  it  is  not  quite  fweet,  (liift  your  Water  five 
or  fix  Times ;  firfl:  •  put’  a 
Mouth  and  Belly. 

In  the  mean  Time  fet  on  your  Fifh  Kettle  with  clea; 
Water  and  Sait,  a  little  Vinegar,  and  a  Piece  of  Horfe 
radiili  I.,  - - , - , 

Care 


«  » 


Lay.  the  Turbot.on  a  FifiB-Plate,  pu 


the  Kettle,  let  it  be  well  boiled 


it  is  not 


Li 


bu 


ke 


grfc 


muen 


when  enough  take  p-F  the 
Fiili-Kettle,  fet  it  before  the-Fire,[  and  carefully  lift 
up  the  Fifh-Plate fet  it  acrofs'the -Kettle  to  drain  ; 

Time  melt  a  good  deal  of  frella  Butter,  and 

one  ormwo  Lobiters,  and 


bruife  in  either  the  Body  of 
the  Meat  cutTmall,  then  give  it  a  Boil,  and  pour 


Bafons.  Lay  the  Fifh  in  the  Difh ;  garnifh  with 


Hprfe-radifh  and  Lemon,  and  pour  a  few 


Spoonfuls  of  Sauce 


f  l 


r  - 


►  t 


X 


v  '  J 


t  / 


r , 


t  * 


*36 


r 


.  .  »  4 

Tbe'Ndiv  'Art 


<v  ♦, 


K  E  R  T 


— *  • 


■V 


/ 


7*o  fry  Roaches 


S1 


<  4 


\  ' 


* 


Gur,  fcale,  and  wafh  them  in  Salt  and  Water 


nd 


& 


>  s  %  ,  '  .  .  4  • 

wipe  them  clean  -with  a  Napkin  ;  then  flour  them  and 

in  Dripping  till  they  are  brown  and  cri fp, 

in  a  heated  DilK : 


then  take  them  out,  and  lay  them 
fet  them  before  the-  Fire  to  ke 


;V 


w 

p  h 


pou 


the-  Dripping 

crifo. 


you  fryed.  them  in  >  then  fry  fo 


ff 


<?» 


Pa  r  fl  e  y 


lay  it  on  your  Roach 


Time,  let  fome  Butter  be  beaten 


In  the 

few 


+  *  r 

Spoonfuls  of  fcalding  hot'Wate 


m 


which 


been  diffblved,  and  pour  this  Sauce  over  you 

Garnifli  the  Di fh  with.  Parfley  and  ferve  i 


up 


I 


To  drejs  f, 


Fifb 


n 


fling  all  Sorts  of  flat  Fi/li,  tali 


the  boiling 


O*  vj  mi  t  -M-  li  i  uirvv  ^  v  u  t  v^cu  L 

be  fure  to  have  them  en'ouo-h-; 

V  *>— I  ? 


but  do  not  let  them  be  broke,  mind  to.pu  t  a  good  deal 
of  Salt  and  Horfe-radilli  in  the  Water,  Jet  your  FiAv 
be  well  diained,  and  mind  to  cut  the  Fins  off.  When 
you  fry  them,  Iht  them  be  well  dried  in  a  Cloth  and: 

fry  them  of  a  fine  light  Brown,  in  Drip- 


diQured 
-  P*mg. 


If  th 


any 


boiled  FiA'i,  take 


your  Diih  of 
Sponge.  As  to 


fryed  Fifb,  a  coarfe  Cloth  is  the  belt  Thing  to  drain 


your: 


©n. 


To  boil  Floundt 


Pin 


Put  Salt,  whole  Spice,  white  Wi 


fl  a  Bunch  of 


fweet  Herbs  into  your 


when  it  boils,  pu 


Vinegar,  for  that  will make  the  Fifh  firm 


e 


them 


boil  till  they  fwim,  then  take  them  up,  an.d  drain 


of  the  Liq 


put  it  into;  lome  Bu 


n 


Anchovies,  and  fome  Cap 


fe 


Fire,  and  beat  it  up  thick 


pour  it  over  the 


Filli,  with  Parfley,  Capers, 'Grange,  and  Le 

To  bake  a  Pike  or  Haddock. 


\ 


Gut  it,  cleanfe*it,  and  make  very 
urid  with  the  Tail  in  the -Mouths 


lay  it 


Difh*  cut  Toafts  .three  Corner  Way 
with  them,  flour  it,  and  flick  Pieces  of  Butter  all 


in  a  little 

* 

the  Middle 


then  th 


a  little  mor 


& 


Flou 


r,  and  fend  it  to  the 


^4 

bake  *  or  it  will  do  better  in  a  Tin  Oven  before 

...  .  the 


27 


Whe 


^  ■  * 

made  Ptain  and  Eaffi. 

i  .  •  •  4 

-  .  .  ;  '  .  •.  .  ..  -*?  .  ;  .  / 

the  Fire,  then  you  can  bafte  it  as  you  will;  , 
is  done  Jay  it  in  your  Difh,  and  have  ready  melted' But 
ter,  with  an  Anchovy  diffolved  in  it,  and  a  few  Oyfter 
or  Shrimps;  and  if  there  is  any  Liquor  in  the  Difh  i 


baked  in,  add  it  to  the  Sauce,  and  putin  juft 


you 


Pour 


you 


Sauce  into  the  Difh,  garnifli 


th  Toaft  about  the  Filh,  and  I 


about  the 


Difh 

thus:  Take  gra 


.4 


You  flioiild  have  a  Pudding  in  the  BelJy 


fine, 'half  a  Nutmeg  grated 
fine,  and  either  the  Roe 


Bread,  two  hard  E^gs  chopped 


LiVe 


Lemon -peel  cut 


both 


ped  fi 


ne;  and  if  you 
Liver,  of  a  Cod 


have  none,  get  either 


the  Roe  of 


Fifli 


:hop- 

Piece 

mix- 


them  all  together,  with  a  raw  Egg  and  a  good  Piece 
of  Butter.  Roll  it  up,  and  piij  it  into  the  Fifh’s  Belly 
before  you  bake  it.  A  Haddock  done  this  Way  eats 


very 


To 


9 


’ft 


Tike 


You  may  roaft  it  with  a  good  Forcing  in  the  Belly, 
of  Oyfters,  River,  Sewet,  Crumbs  of  Bread,  Thyme, 
Parfley,  and  Eggs,  Anchovies,  and  Shalot ;  fill  the  Belly 

with  thefe,  and  either  bake  or  roaft  it;  ferve  it  with. 


Oyfter- fa  uce 


the  French  Way  is  with  Caper  Sauce 


You  may  boil  it  with  Anchovy  Sauce,  or  fry  it  m  Slices 


ferve  it  with  plain  Butter 

To  hot/ 


Pike 


fried  Parfley 


•  *  * 

Cleanfeand  trufs  your  Pike  in  a  round  Ring,-  fcotch 

r»n  tl-*^  Back,  fee  it  on  the  Fire  in  a  Stew-nan,  with 

W 


pa 


^  *  , 

the  Liquor  boil,  then  put  in  your  Fifli,  and  boil  it  with 
a  quick  Fire:  FoP  the  Sauce,  mince  the  Liver  of  the 


Pike,  feafon 


Pepper  and  Mace,  put  to  it  Oyfters 


Cockles  boiled  or  fried,  and  fweet  Herbs  fhred  fine 


ferape  in  fame  Horfe-iadifh,  and  boil-  them 
Wine ;  When'  your  Pike 


hite 


are  r 


p  the  Sauce  with  a  Piece  of  Butter  and  minced  Le 


mon ;  difh  your  Pike  on  Sippets,  pour  in  your  Sauce 
Garnifti  with  Slices  of  Orange  and  Lemon,  and  ferfc& 


it  u 


P 


// 


''  / 


I 


/ 


*  1 


*  ’ 

The  Neyj'  J^R?  of  C 

'M  ~ 

"To  d refs  ,  <?  Brace  of  Carp  'with  Gi 


,  Firft,  kn  o,c  k 

Blood  you  can, 


Carp  on  the  Head,  fave  all  the 


\ 


it,  and  then  gut 


Wafti  the 


Carp  and  the  Roes  in  a  Pint  of  red  Wine  ;  have  fo 
Water  boiling  with  a  Handful  of  Sait 


* 


_  ,  a  little  Horfe- 

diin,  and  a  Bundle  of  fweet  Herb.s ;  put  in  your  Carp, 

d  boil  it  foftly.  .  When  it  is  boiled,  fet  it  t-6 drain  over 

the  mean  Time  (train  the 


--Kettle  of  hot  Wa.vl  f . 
Wine  through  a  Sieve,  put 


■jf 

a 


Pint 


Sauce- pan 


th 


good  Gravy,  two  or  three  Blades  of  Mace, 
twelve  Corns  of  black  and  twelve  of  white  Pepper, 
fix  Cloves,  an  Anchovy,  an  Onion,  and  a. little  Bundle 


of  fweet  Herb 


,ter  of  a 
•pan  aga 


them  finimer  very  foftly  a  Qu 


nd 


Hour,  then  ftrain  it,  put  it  into  the  Sauce- 

Spoonfuls,  of  Catchup 


nd  add 


♦  _ 


r\ 


a  Quarter  of  a  Pound  of  Butter  rolled 
r,  half  a  Spoonful  of  Muftiroom- pickle 


Flou 
have 

CHr  it  all  together,  and  let  it  boil 

•  *  i 

the  Roes 


'•  C 

lx 


y 


f  not,  the  fame  Quantity  of  Lemon-juice  ; 

Boil  one  Half  of 
other  Half  beat  up  with  an  Egg,  half 

fine,  and  & 


Nutmeg  grated,  a  little  Lemon  peel 

tittle  Salt.  ^Beat  all  well  together,  and  have  ready  Tome 

ich 


Beef  Dripping  boiling  in  (i  Stew 


into' 


drop  your  Roe,  and  fry  them  in  little  Cakes,  about  . 
big  as  a  Crown-piece,  of  a  fine  light  Brown,  and  fame 
oippets  cut  Three  corner- ways,  and  fryed  crifp,  a  few 


Oyft 


if  you 


them,  dipped  in  a  little  Butter 


•  I 


and  fryed  brown,- and  a  good  Handful  of  Parftey  fryed 


green 


m 

the  Fiih  in  the  Diili,  th* 
the  Sippets  (landing  round 


boiled  Roes,  on  each 
the  Carp,  pour  the 

•  . —  —  - — 2rty  -  r  •  y*  n»v  ,_Jay  the  fryed  Roes’ 
and  Oyfters,  with  Parftey  and  (craped  Horfe-radifli,  and 
Lemon  between,  all  round  the  Diili 


Sauce  boiling  hot  over  the  Fiili 


*v* 


he 


ft  of  th 


Cakes  and  Oyfters  lay. in  the  Did),  and  fend  it  to  Table 


hot 


If  } 


would  have  the  Sauce  w Kite 


Wine,  and  good  ft 


nts. 


<  % 


\  » 


•  __ 

Veal  Gravy 


put  til¬ 
th  the 


5 


When 


•cl  o  fiend  Carp  'while 

Carp  are  fealed, 


gutted 


.  x  ? 

and  wailied 


put  them  into  a  Stew-pan,,  with  two  Quarts  of  Water,. 

1  '  half 


*  S 


* 

*  1 


I  f 


/. 


Is 


made  Plain-  and 


T 


half  a  Pint  of  white  Wine,  a  K trie  Mace*  whole  Pep 


per,  and  Salt,  two  Onions,  a  Bunch  of  fweet  Herbs, 


a  Stick  of  Horfe-radifh,  cover  the  Pan  clofe,  let  it 


ftand  an  Hour  and  a  Half  over  a  flow  Stove,  then  put 


a  Gill  of  white  Wine  into  a  Sauce-pan,  with  two  An¬ 


chovies  chopped,  an  Onion,  a 


«  *  * 


Lemon  Peel,  a 


Quarter  of  &  Pound  of  Butter  rolled  in  Flour,  a  little 


thick  Cream,  and'  a  large  Tea  Cupful  of  the  Liquor 


the  Carp  was  ftewed  in,  boil  them  a' few  Minutes, 


drain  vour 


add  to  the  Sauce  the  Yolks  of  two 


Eggs,  mixed  with. a  little  Cream';  when  it  boils  up 
fqueeze  in  the  Juice  of  half  a  Lemon  ; 


difli 


up  your 


Carp,  and  pour  your  Sauce  hot  upon  it. 


*  » 


Po  flew  Carp  or  Tench. 


Gut  and  fcale  your  Fiih*  wafh  and-  dry  them  well 


with  a  clean  Cloth,  dredge  them  well  with  Flour, 


them  in  Dripping  or  fweet  rendered  Sewet,  until  they 


are  a  light  Brown,  and  then  put  them  ini  a  Srew-pan 

. »  f  *  '  ‘  f  tT  T  \  '  s'  7,  *  M  f  1  TTT*  ’  ’ 


with  a  Quart  of  Water,  and'  one  Quart  of  red  Wine,  a 


Meat  Spoonful  of  Lemon.  Pickle, another  of  Browning 


the  fame  of  Walnut  or  Mum  Catchup,  a  little  Mufii- 


room  Powder,  and 


an  >to  your  Tafte, 


a  large 


Onion  ftuck  with  Cloves-  and  a  Stick  of  Horfe-radifh;. 


cover  your  Pan  clofe.  up  to /keep  in  the  Steam,  let  them 


flew  gently  over  a  Stove  Fire,  till  your  Gravy  is 


reduced  te juft  enough  to  cover  your  Fifli  in  the. Dim 


then  take  the  Fifli  out,  and  put  them- on  the  Difli  you 


Intend  for  Table,  fet  the  Gravy  on  the  Fire,  and 


thicken  it  with  Flour  and  a  large  Lump  of  Butter,.boil 


it  a  little,  and  ftraih  it  over  your  Fifli. 


It  is  a  Top  Difli  for  a  grand  Entertainment. 


‘v 


To  flew  a  Brace  of  Chrp; 


Scrape  them  very  clean,  then  gut  them,  wafh  them 


and  the  Roes  in  a-  Pint  of  good  ftale  Beer.  Boil  the 


Carp  with  a  little  Salt  in  the  Water. 


•«.  * 


In  the  mean  Time  ftrain  the  Beer,  and  put  It  into  a 


Sauce-pan,  with  a  Pint  of  red  Wine,  two  or 


Blades  of  Mace,  fome  whole  Pepper  black  and  white, 

'  V  ‘  ♦  /  *  .  fl  «  %  T  «...  •  1 


an  Onion  ftuck  with  Cloves,  half  a  Nutmeg  brut  fed,  a 


Bundlemf  fweet  Herbs,  a  Piece  of  Lemon- peePas 


as  a  Six- pence;.. an  Anchovy,  a-  little  Piece  ofHorfe 


radifli 


r 


t 


tr 


t 


‘V 


JO 


¥  he  New  Art  of  Co 


s 


J 


T  r 

racTiili  j  let  thele  boil  together (oft  ly  for  a  Quarter  of  an 


•H 


(train  it,  and  acid  to  it  halt' 


i  ,  ^  T  *  * 

the  hard  Roe  beat  to  Pieces,  two  or  three  Spoonfuls 

Ketchup,  fa  Quarter  of 


Pou 

*  P 


Spoonful  of  Muiliroom-pickle.  '  Let  it  bo 


6f  frefli  Putter 


it 


mg  it  till  the  Sauce  is.,  thick 


keep 


gb.5-Jf 


ny;  Salt  you  muftipu^  fome  in;-.  "  Then,  take  the  reft 
the  Roe,  and  beat  it  up  with  the  Yolk  of  an  Egfe, 
forne  Nutmeg,  a  little  Lemon-peeLcut  (mall  ;  fry  them 
in  freiTi  Butter,  in -little  Cakes, -and  fome  Pieces  of 

4  .  if*  •  ^  \ 

Bread  cut  7  hree-cornei'-ways,and  fryed  brown.  When 
the  Carp  is  enough  take  them  up,  pour  your  Sauce 
over  them,.  Jay  the  Cakes  round,  the  Dilh,  with  Horfe- 
xadilh  fcraped  fine,  and  fryed  Parfley^  The  reft  lay  on 
the  Carp,  and  the  Bread  (tick  about  them,  and  lay 
round  them,  the  fliced  Lemons  notched,  and  laid  round 
the  Difli^  and  two  or  three  Pieces  on  the  Carp.  Send 


Table  hot 

Th  e 


.'r  # 


*N  ■  .  •  •  1  *  -  ,  .  •  *  *  .4/i  •  .  t  •  :  .?  -  |Vv'  :  .  ^  }  .  1 

boiling  of  Carp  at  all  Times  is  the  beft  Way 


tuey  eat  fatter  and  finer 
Addition  to  the 


fpoiis 


The  (tewing  of  them  is  no 
and  only  hardens  the  Fifh,  and 


If  you  would  have  your  Sauce  white,  pu 


good- Fifh  Broth  iriftead  of  Beer,  and  white  Wine 


the  Room  off 


W 


Sort  of  frefh  Fifh  you  have,-:  and 


Make  you r  Broth  with  any 


G 


ix  as  you 


do 


avy 


"\ 


i. 


To  fry  Carp.  -  ;  . '  ■' ' 

Firft  fcale  and  gut  them,fwaili  them  clean,  -lay  thei 
in  a  Cloth  to  dry,  then  flour  them,  and  fry  them  of 


fine  light  bro 


ways, 

them 


and 
on  a 


Roe 


Fry  fome  Toaft  cut  jTb 


s. 


When  vonr  Fifh 


fe  Cloth 


one,  lay 
Sauce  be 


y__  .  •  w  -  *  s 

butter  and  Anchovy,  with  the  Juice  of  Lemon, 
your  Carp  in  the  Diili,  the  Toes  on  each  Side 
garni/h  with  the  fryed  T°aft  and  Lemon.. 


Lay 

and 


To  Jl 


€cw  -  a 


P 


_  ^ 

Get  as  much  Blood  from  hurras  you  can,  and 

drop  in  a  little  white  Wine,  or  Claret,  then  open  h 


and  be  careful 


Butter  and  Flou 


Milt  and  Liver,  then  brown  fo 


and-  put  your  Carp  into  it,  then  put 
good, Gravy,  a  little  Claret,  and  an  Onion  ftuck 

•  .  witk 


V 


*  4 


> 


♦  * 


r  ^ 

made,  Plain  and 


an. 


14 1 

r»  *  { |  1 


with  a  Clove  or  two,  a  Bunch  of  fweetr  Herbs,  fome 

*  ^  v  *  9 

Anchovy  waflied  and  minced,'  a  few  raw  Mufhrootns 
minced,  a  Blade  of  Mace,  a  little  whole  white  Pepper, 
and  let  it  hew  gently,  clofe  covered,  fo  that  no  Steam 
can  get  out  of  the  Pah,  then  turn  it  in  the  Liquor,  and 
when  it- Is  {tewed  enough  put  in  the  Blood  and  Wine, 


wh 


.  but  ;take  great  Cars'  that  the  Blood  does  not  curdle  ; 
anti  as  you  find  your  Sauce  for  Thicknefs,  you  may  add 


But 


oiled  in  Fiou 


To  bake  Tench 


Take  your  Tench,  frefh  from  the  Pond,  and  when 
you  have  killed  them,  by  giving  them. a  hard  Stroke 
the  Back  of  the  Read,  gut  them,  and  clean  them  fr 
the  Scales,  then  lay  them  in  a  Pan^  with  fome  Mu 


fome  Mulh 


Catchup 


itrong  Gravy 


half 


Pi 


of 


pickled  Mu'fhrooms,  as  much  white  Wine  as  Gravy 
three  or  four  large  Shalots,  an  Anchovy  or  two,  fom 


Pepper,  Cloves,  and-Nutmeg,  at  Pleafure,  a  little  Salt, 
fome  Lemon-peel,  a  Bunch  of  tweet  Herbs;  then, 
break  fome  Bits  of  Butter,  and  lay  them  on  your,Fifli5 


then  covier  all  as  clofe 


you 


and  give  them 


1-Iou 


baking 


When  they  are  enough,  day  them  in  a  hot  Diih,  and 
pour,  off  the  Liquor,  and  (train  it,  only  preferving  the 
Mufhrooms  ;  then  add  to  it  a  Spoonful  of  Lemon-juice, 


thicken 


Sauce  with  the  Yolks  of  four  Eg 
■pp<!.  wirh  the  Sauce.  Pour  this  01 


and  mixed,  by  degrees,  with  the  Sauce.  Pour  this  over 

your  Ejfh,:  and  ferve  it  hot  with  a  Garnifli  of  Slices  of 


Lemon- peel 


I  -A 


I  W 


To  broil 


Carp 


.  When  your  Carp  is  prepared,  rub  it  over  with  .But 
ter  and  ftrew  it, with  Salt.;  then  lay  it  on  the  Gridiron 
In  the  mean  Time  prepare  a  Sauce  of  drawn  Butter 
Anchovies,  and  diced  Lemon*  feafoned  with  Pepper 
Salt  and  Nutmeg.  ,  ‘  ' 


\  1 


'  f 


To  boil 


Carp 


,  Scale  it, ‘gut  it,  and  fave  the,  Blood,  then  boil  it  in  a 
goad,  rejilhed. Liquor  half  an  Hour  ;  .make  Sauce  with 
the  Blood,  Claret,  and  good  ttrong  Gravy,  three  or 
four  Anchovies,  an  Onion,  two  Shalots  hired,  a  little 


whole  Pepper*  a  Blade  of  Mace,  a  Nu tmeg  quartered 


■V i. 


let 


€ 


* 


•  J  <  » 


OiOltERY 


“t. 


/ 


thefe  ftew  together,  then  melt  fame  Butter,  and 


your 


With 


Let  your  Fifh  be 


drained  and  ferve  up  with  your  Sauce  poured 
with  fome  Juice  of  Lemon. 


'iji  a  Fillet  or  Collar  of.  Sturgeon 


To 


a  Piece  of 


S  turg 


fcaie  it,  take 


the  Bones,  and  cut  in  Lengths  about  feveri  or 


then  provide"  fome  Shrimp-pickle  and 
Oyfters,  an  equal  Quantity  of  Crumbs  of  Bread,  and  a 

Lemon-peel  grated 7  fome  Nutmeg,  a  little  beaten 
,  a  little  Pepp  er,  and  chopped  Parfley,  a  few  fweet 

Anchovy,  mix  it  together  ;  when  it  is  done, 
butter  one  Side  of  your  Filh,  and  ftrew  fome  of  your 


Mixture  upon  it;  then  beg 
that  another,  prepared-in  the  fame  Man 


up 


oil  upon 

and  bind 


rid  with  a  narrow  Fillet 


ing  as  much  of  the 


Fifli  apparent  as  may  be  j  but  you  muft  mind  that  the 
Roll  muft.  not  be  above  four  Inches  and  a  half  thick, 
for  eife  one  Part  will  be  doneb'efore  the  Infide  is  u 

• »  ^  |  m  «  »  » 

therefore  we  often  parboil  the  infide  Roll  befor 

When  it  is  enough,  lay  it  in  your  Difh,  and 


in , 

we 


it. 


prepare  Sauce  as  above.  Garnifh  with  Lemon 

To  boil  St  urge  on 


*  y 


*  4 


Clean  your  St  tit  g 

juft  boil  it; 


and  prepare  as  much.  Liquor 

Quarts  of’  Water  a  Pint 


of  Vinegar, -a  Stick  of  Horfe-radifh,  two  of  three  Bits 
of  Lemon- peel,  fome  whole  Pepper,  a  Bay  deaf  or  two. 
-and  a  fmall  Handful  of  Salt.  "  Boil  your- Fifh.  in  this, 
and  ferve  it  with  the  following  Sauce;  Melt  a  Pound 
-of  Butter,  diffolve  an  Anchovy  in  it, put  in  a  Blade  or 

of  Mace,bruife  the  Body  of  a  Crab  in  the  Butter, 


few  Shrimps  or  Crawfilh 


Catchup 


a  li 


it  tie 


Lemon-juice,  give  it  a  boil,  drain  your  Fifti  well,  and 
lay  it  in  your  Difli.  Garnidi  with  fryed  Oyfters, 


diced  Lemon,  and 
Sauce  into  Boats  or  Bafohs 
or  bake 


Horfe-radidh 


poUr  your 


So  you  may  fry,  ragoo. 


/  l 


<  ’  > 


* 


if  large  Eels  or  Lamprey , 


4*  < 


in 


.N 


Skin  your  Eels  or  Lampreys,  cut  off  the  Head,  take 


.>•  *  » 


/ 


arid  fcrape  the 


\  '< 


clean  from  the 

<  _ 

Bone, 


1  iv 


’  V:  'V 


► 


•ft 

V.. 


►  -*♦  .✓ 

Bone 

Shrimps 


•  _  '  .  '■  - 

m&lee 


*  = 


a 


Force-meat  of  Oyfte 


final  1 ,  the  Crumbs  of  half  a  Penny 


* 


Loaf,  a  little  Nutmeg  and  Lemon  flired  fine,  Pepp__, 

gs,  put  them  in  the  Belly 
of  your  FiHx,  fow  it  up,  .and_  turn  it  round  on  your 
Bifh,  put  over  it  Flour  and  Butter,  pour  a  little  Water 
in  your  Difli,  and  bake  it  in  a  moderate  Qven „ 
it  comes  out  take  the  Gravy  from  under  ft,  and  Ikin 
-pff  the  Fat,  then  {train  it  through  a  Hair  Sieve,  add  tc 
it  a  Tea  Spoonful  of  Lemon  Pickle,  two  of  Browning 
Meat  Spoonful  of  Walnu  t  Catchup,  a  Glafs  of  whit 


Wine,,  one  Anchovy,  and  a  Slice  of  Lemon,  let  it  boil 
ten  Minutes,  thicken  it  with  Butter  and  Flour,  fend  it 


tip 


a 


Sauce-boat,  di/h  your  Fifh :  Gafniih 


Lemon  and  orifp  Parfley 

•  1  -  To  hroil  Mackrel. 

Clean  them,  cut  oif  the  Heads,  fplit  them,  feafon 
ihem  with  Pepper  and  Salt,  flout  them,  and  broil  them 
of  a  fine  light  brown.  Let  your  Sauce  be  plain  But¬ 


ter! 


To  hroil  Mackrel  whole 


* 


Cut  off  their  Heads,  gut  them,  wafh  them 


pull  out  the  Roe 


Neck-end,  boil  it  in.  a  little 


VV  ater^  then  bruile  it  with  a  Spoon,  beat  up  the  Yolk 

with  a"  little  Nutmeg,  a  little  Lemon-peel 


of 


ped  fi 


fine,  a  little  Thyme,  Tome  Parfley  boiled  and  chop 


Bread,  mix  all  well 


a  little  Pepper  and  Salt,  a  few  Crumbs  of 


fl 


it. well,  and" broil 
tin  Butter,  with  a  little 


the-  Mackrel 


you 


Sauce 


or  Walnut 


f 


'S 


Gut  your 
clean  Cloth 


f* 

r,  and 


To  boil  Mackrel. 

%  *  *  ,  «*  - 

rel  and  dry  them  carefully 
rub  them  (lightly  over  with 


wi 


a 


them  ftraigl 


your  Fifli  PJ 


(for  turning  them  round  often  breaks  them)  put  a  lit¬ 
tle  Salt  in  the  Water,  and  boil  them  gently  fifteen; 
Minutes,  then  take  them  up  and  drain  them  well,  and 
put  the  Water  that  runs  from  them  into  a  Sauce-pan, 
with  two  Tea  Spoonfuls  of  Lemon  Pickie,  one  Meat 
Spoonful  of  Walnut  Catchup,  the  (ariie  of  Browning, 

'a  Blade 


✓ 


4 


■\ 


y  ..f  ...  • 

The  New  Art  of  CooKe-ry 


%  •  > 


v  *« 


a  Blade  or  two  of  Mace,  one  Anchovy,  a  Slice  of  Le 
mon,  boil  them  all  -together  a  .Quarter  of  an  Hour 
then  ftrain  it  through  a  Hair  Sieve,  and  thicken 
Flour  and  Butter,  fend  it  in  a  Sauce-boar,  and  Parfley 
Sauce  in  another,  difh.up  your  Fiflrwith- the  Tails  in 
the  Middle,  garnifh  it  with  fcraped  Horfe-radifh  and 
Barberries. 


i  * 


*  ,  1 


*  ^ 


'•  •  »  .  1  •  • 

Parfley  and  Butter  is  a  very  good  Sauce  for  this  Fifli 


with  which  fome  like  Vineg 


To  fry  Herrings  with  Onions. 

Scale  and  gut  them,  cut  off  their  Heads,  wafh  them 


dry 


Cloth,  four  them,  fry  them  in 


Drip  ping, 'have  ready  a  good  many  Onions  peeled  and 


th 


Fry  them 


light  browij  with  the  Her 


rings;  lay  the  Herrings  in  your  Difih,  and  the  Onions 
round.  Butter  and  Muftard  in  a  Cup..  You  mu  ft  do 
them  with  a  quick  Fire.  ' 

'' '  To  fry  Herrings. 

Scale  wain  and  dry  your  Herrings  well,  lay  them  fe- 
pnrately  on  a  Board,  and  fet  them  to  the  Fire  two  or 


three  Minutes'before  you  want  them 


keep  the 


Fifli  from  flicking  to  the  Pan,  duft  them  with  Flour 


when  your  Dripping  is  boiling  hot  pu 


a  few  at  a  Ti 


V  * 

when 


fried,  fe 


fry 


your  Fifli 


t  v 


o„ver  a  brifk  Fire 
Tails  up  one  againft  ano- 


the  Middle  of  the  .Difh,  then  fry  a 


Handful  of  Parfley  crifp,  take  it  out  before  it  lofes 

^  ~  1  '  *  '  C  •  .  %  Am  '  )  sm  •  f  m  ' 


Qolour,  lay  it  round  them,  and  Parfley- fauce  in  a 

fyou  like  Onions  better,  fry  them,  lay  fome 
round  your  Fifli,  and  make  Onion-.fauce  for  them.;  or 


Boat 


you 


ay 


off  the  Heads  after  they  are  fried,  chop 


them  and  put  them  into  a  Sauce-pan,  with  AJe,  Pepp 


Salt,  and 


chqvy,  thicken  it  with  Elou 


But 


drain  it,  then  put  it  in  a  Sau.ce  Boat 


*  <  -  -  -  .  ,  .  «  ,  .  *  .  ' 

%  *  *  ^  »  •  •  • 

*  * 

A  nice  Way  to  do  Herrings  in  Imitation  of  broiling, 
r  Herrings  laid  in  . a  Pan,  firft  made  hot.  with  a  Hand 


of  Salt  ibook  in,  wjll  berter.anfwer  the  End,  than 
f  1  i  ^1 1 1  o  n ,  .  ^ .  i  t .  ill  make  the  Herrings  of  a  fine 
clear  Brown,  and  they  may  with  Eafe  be  fent  whole  to 
Table.  Let  the  Pan  be  fhook  now  and  then  to  pre- 


the 


j* 


burning 


N 


* 


•r 


*  > 


V  4 


♦  * 


\ 


\  - 


\  x 


r 


made  Plain  and  Eafy 


45 


Take 


an  hundred  He 


To  pat  Herrings 


i 


n 


put  them  into  a  Pan 


'and  cover,  them  with  three  Parts-Water  and  one- Part 


Vineg 


good  deal  of  All-fp 


Cl 


Bunch  of  fweet  Herbs 


hole  Onionsl  and  a  few 

,  <  + 

Bay  Leaves,  tie  them  . down  clofe,  and  bake  them ; 
when  they  come  Qut  of  the  Oven,  heat  a  Pint  of  red 
Wine  fcaldirig  hot,  to  put  to  them,  then  tie  them 
down  again,  and  let  them  (land  four  or  five  Days,  be¬ 
fore  you  open  them,  arid  they,  will  be  very  firm  and 


line. 


r  - 

i  ake 


i  '  «  • 

^  i  t  •*  >  .  i 

I 

To  pot  Herrings.  .  Mrs  ^  Hu 


W 


nty 


Herrings,  cut  off  their  Heads 


Fins  and  'Fails,  wafh  and  d 


th 


t  h  e  n  fe  a  fo  n 


th 


th  half 


O 


of 


<p 


half 


an 


Ounce  of  Pepper  and  two  Ounces  of  Salt,  all  pounded 


gether ;  then  lay 


Rows  in  a  deep  Pa 


between  every  Row  a  fliced  Onion  and  a  Bay  Leaf 


two  ; 

with 

alway 


you 


r 


ring  them  up  with  Vinegar  and  bake  them 
Bread;  to  be  double  papered.  You  mu fi: 


put  fo 


of  the  Pickle  in 


Difli 


Herrings,  when  you  fend  them  to  Table 


/ 


To  pot  He 


Take  your  Herrings  and  wipe, them,  (they  muft 


be  wafhed)  with  a  Cloth 


out  the  G 


ke  beaten  Ma 


per , 
and 


ixed  with  Salt,  feafo 


foon  as  you  take 
Cloves,  and  P£p- 
within  the  Belly, 


pu 


:  in  each  a  Bit  of  Butter  as  big  as  a  N 
lay  the  Herrings  Back  and  Belly  in  the  Crock,  and  be¬ 
tween  each-layer,  throw  in  fqriie  feafoning,  Bay  Leaf,  a 
little  whole  Pepper,;  Lerrion-peel,  and  Onions  cut  fmall, 
when  you  have  laid  in  your  Herring  put  in  a  Pint  of 
Claret,  .filling  up  the  Remainder-  with  Vinegar,  then 


th  double  Pap 


To  boil  Scate  or  Ray. 

Clean  your  Scate  or  Ray  very  well,  and  cut  it  in 
long  narrow  Pieces,  then  put  it  in  boiling  Water  with 
a  little  Salt  in ' it,  when  it  has  boiled  a  Quarter  of  an 
Hour  take  it  out,  flip  the  Skin  off,  then  pur  it  into  your 
Pan  again,  with  a  little  Vinegar,  and  boil  till  enough  ; 


when  you  take  it  up,  fet 


H 


the  Warfer  to  drai 


and 


i 


i 


* , 


'The  New  Art  of  C 


■  -  -  l 

and  cover  it  clofe  upland  when  you  difh  it,  be  as  quick 

for  it  foori  grows  cold,  pour  over  it  Cockle, 

Mufcle  Sauce,  lay  over  it  Oyfter  Patties, 

garnifli  with  Barberries  and  Horfe-radifh.  i 


Jienjo  Soals 

Take  a  Pair  of  Soals  fkiiined,  carefully  taking  off 

well; 


Scales  on  the  Infide,  and ’drying  them 


±  4* 


be 


in  a  Stew-pan  in 


"-t 


<  ‘ 

they 


are  of  a  fine  brown,  without  the  Help,  of  either  Flour 
4>r  Egg,;  then  take  a  Bit  of  Butter  and  brown  with  a 
little  Flour,  and  put  in  your  Fifh  with  a  Pint  of  white 
Wine  and  a  little  Gravy,  Anchovies,  a  Blade  of  Mace 
fome  fine  Pepper,  a  fmall  Onion,  with  a  little  Thyme  ; 

with 

them  you  flew  fome  Oyflers,  but  before  you  fend  them 
to 


Jt  L  ' 

thefe  to  flew  together  a  Qn 


of 


i 

H 

Hour 


Table,  fq 
Garni  ill 


of  half  a.  Lemon 
i  Horfe-radifh  and  fryed  Par iley 
To  fry  Soals 


Skin  your  Soals  as  you  do  Eels,.  but  keep  on  their 
Heads,  rub  them  over  with  an  Egg,  and  fire w^  over 
them  Bread  Crumbs,  fry  them  over  a  brifk  Fire  in 


•  •  *  •  *  -  ms*  •  - 

Hogs -lard  a  light  BrQwn,  ferve  them  up 
melted  Butter,  and  garnifli  with  green  Pickles 

-  To  broil  Haddocks  or 


good 


Gut,  and  wa.fh  your  Haddocks  or  Whitings,  dry 
them  witha  Cloth,  and  rub  a  little  Vinegar  over  them, 
it  will  keep  the  Skin  on  better,  dull  them  well,  with 

r,  rub  your  Gridiron  with  Butter,  and  let  it  be 
very  hot  when  you  lay  the  Fifh  on,  or  they  will  flick, 
turn  them  two  or  three  Times  on  the  Gridiron,  when 
enough,  ferve  them  up,  and  lay  Pickles  round  them, 
with  plain  melted  Butter,  or  Cockle  Sauce  5  they  are  a 
pretty  Difh  for  Supper.  ~ 

T i  drefs  fmalLFiJh,  and  to  boil  Salmon  and  Machrel . 

As  to  all  forts  of  little  Fifh,  fuch  as  Smelts,  Roach, 
See.  they  fliould  be  fried1  dry,  and  of  a.  fine  brown,  and 
nothing  but  plain  butter/  Garnifh  with  Lemon.  And 
tb/boiled  Salmon  the  fame,  only  garnifh  with  Lemon 
and  Horfe-Radilh. 


**'r^ 


And  with  all  boiled  Fifh,  you  fhould  put  a  good 


of  Salt  and'Horfe-Radifh 


the  Water 


made  Plain  and  Bafy 


~  '  - 

MackreF,  with  which-  you 


Sauce 


fcalded  Goofeberries 


with  the  latter  fome  ufe  Vineg 


147 

* 

for 

Butter. 


r  -  *  >2  -*V  * 


?  ' 


•* 


t* 


into 


Wafli  and  gut  your  Whitings,  and  turn  their  Tails 


round 


fteep  them  in  Vinegar,  flour  them 
Batter,  and  fry  them. 

To  fry  Smelts  or 

Draw  the  Guts  out  at  the  Gills 


with  Salt 


dip  them 


\ 


leave 


in 


the 


Melt  or  Roe,  dry  them  with  a  Cloth,  beat  an  Egg  arid 
rub  it  over  them  with  a  JFeathervthen  ft  re  w  Bread 


Crumbs  over' them,  fry  them  with  Hogs-Iard 


de r ed  Beef- fu.e t ,  wh 
FWIi,  fhake  them  a  1 

drain  them  in  a  Sieve 


it  is 


hot 


put 


and  fry  them  a  nice  Brow 


your 


the  Middle  of  your  Difh 


difh  them  put  a  Bafon 
the  Bottom  up,  lay 


the  Tails  of  your  FiiVon  it,  fry  a  Handful  of  Parftey 


the  Fat  you 


was 


in,  take 


the 


Water  as  you  fryjt,  and  it. will  keep  its  Colour  and 
crifp  fooner,  put  a  little  on  the  Tails,  and  lay  the  reft 
in  Lumps  round  the  Edge  of  the  Diflt,  ferve  it  up  with 

good' melted  Butter  for  Sauce. 

\  To  fry  Perch  or  Trout.  .  -  < 

When  you  have  fcaled,  gutted,  and  waflied  your 
Perch  or  Trouts 


ly  on  a  Board  before  the  Fi 

them,  duft  them 

/  «  % 

fine  brow 


dry  them  well,  then,  lay  them  fep 


Minutes  before 

i  ‘ 

our,  and  fry 
or  rendered 


ifped 


Suet,  ferve  them  up  with  melted  Butter  and 
Parftey.  ' 

To  drefs  Perch  in  IVater  Sokey. 

Scale,  gut  and  wafh  your  .Perch,  put  Salt  in  your 
Water ,  when  it  boils  put  in  the  Fifh,  with  an  Onion 

cut-in 


you  mu  ft  fep 


s 


i  — 


*s  - 


Handful  of  Parftey  picked  and  wailied 


round  Rings* 


Milk 


turn  the  Wate 


your  Filh 


put 


*  «• 


* 


in  a 


r 


f  « 


of  rhe  Water  over  them  with  the  Parftey- 


and  the  OnionsC  then  ferve 


H 


up -with  Butter 


z 


/ 
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The  Nevj  A 


of  Coo 


Parfley  in  a  Boat,  Onions  may  be  omitted  if  you  plea'fe 
You  may  boil  Trout  the  fame  Way. 


To  hoil  Eels 

~  ^  ^  ^  .  <  s  *.  r  ^ ^  I': 

Skin,- gut,  and: take  the  Blood  out  of  your 
t  oft 


Eels, 


Heads,  dry  them,  and  turn  them  round 
Fifli  Plate,  boil  them  in  Salt  and  Water,  and 


make  Parfley  Sauce  for  them 


r  * 


« t 


Y  « 


% 


W  l>-  - 

st 


roji 


6TJO 


Eels 


t  ”  i 


r  » 


tW  -  *  1 


I.  * 


and  wafh  them  very  clean  in  fi 

•:  -  • 1  +  .  J  <  i  '  c  • 


V  •» 


Waters,  to  wafh  away  all  the  Sand ;  then 


t 


the  m 


Pieces  about  as  long  as  your  Finger,  put  juft  Wa- 

Igh  for  Sauce,  put  in  a  fmall  Onion  duck  with 


Cloves,  a  little  Bundle  of  fweet  Herb 


Blade  or 


foftlv 


gm  _  ^  %  *  «  •  •  r  v  *v  -  1  t  ^  % 

of  Mace",  and  fome  whole  Pepper,  in  a  thin  Muf- 

/er  it  clofe,  and  let,  them  ;ftew  very 


Cloth.  Co 


it* 


Look 


%  •  1  H 

and  the 


•  * 


Piece  of  Butter  rolled  in  FI 


d  put  in  a  little 
nd  a  little  chopp 


Parfley.  When  you  find  they  are  quite  tender  and 
well  done,  take  out  the  Onion,  Spice,  and  fweet 
Herbsj  put  in  Salt  enot 
them, up  with  the  Sauce. 


gh  to  fealon  it ;  then,  difh 


J. 


To  pitch- cock  an  Eel. 


*.  -- 


At 


Skin,  gut,  and  wafli.your.  Eels*  then  dry  them  with 
Cloth,  fprinkle  them  with  Pepper,  Salt, .and  Crumbs 
Bread,  turn  them  backward  and  forward,* (fome 

draw  on  the  Skin  again)  and  fkewer  them,  rub  your 

gOod  Brown 


Gridi 


th  Beef  Suet,  broil 'the 


put  them  on  your  Difh.  with  good  melted  Butter,  ,  and 
lay  round  them  fried  Parfley.:  ;  v, 

,  ^  v  -  *  ”  «•  J  •  »  *  *  '  *  \  ~  *  ~~  «"•  •  •  * 

;  , To  boil  Mullets .  ‘ 

You  muft  boil- the  Fifh,  but  lay  by  the  Roes  and 


L 


hen  the  Fifh  is  boiled,  pour  away  Part  of 
the  Water,  and  put  into,  the  reft  a-Pint  of  Claret, 


fome  Salt,  and 


diced  .Onions 


th  a  Bundle  of 


of  Lemo 
the  Fifli 


diced  Nutmegi  broken  Mace,  and  the  Ju 

tbefe  well; together,  then  put 


Boil 


i 


nd 


f. 


the 


when  you  judge  that  it  taftes  ftrong  of 
jredients,  put  in.three.or  fdur  Anchovies,  and 
up  with  dewed  Oyfters,,  or'Shiimps. 


k\ 


1  « 


* 


*  ^ 


To 


i 


s 


Plain  and  Eafy 
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AT 


V  i 


“V 


TV  7o/7  Flounders ,  and  all  Kinds  of  Flat  Fifh 


Cut  off  the.  Fins,  and 


ick  the  brown  Side' under 


the  Head,  then  take  out  the  Guts,  and 
with  a  Cloth,  boil  them  in  Salt  and  Wate 


ry  them 


.  i 


make 


ther  Gravy,  Sh.fki\p,  Cockle,  or  Mufcle  Sauce,  a 

ifh  it  with  red  Cabbage. 

To  flew  Oyflers  and  all  Sorts  of  She'll  Fijh 


nd 


Wh 


you  have  opened  your  Gy 


quor  into 


Tolling  Pan 


thicken  it  with  Flour  and  Butter 


Mi 


ft  a  Slice 
Pieces 


put  their  Li- 
ieaten  Mace 
three  or  fou 
hite  Bread,  and  cut  it  int( 
them  round  your  Difh,  put 


SoooriFul  of  good  Cream,  put  in  your  Oyfters,  and 

r  /.*  9  .  .  n.  1-4. 


fhake  them  round  in  your  Pan,  you.  mu  ft 
boil,  'for  if  they  do 


them 

ake  them  hard  and  look 


fmall,  ferve  them  up  in  a  little  Soup  Dim 
N.  B.  You  may  (lew  Cockles 

Shell  Fifh  the  fame  Way 


Plate 


Mufcle 


any 


butter  Crabs 


Lobfl 


ers. 


T 


Cra 


or  LtJbfters,  being  boiled,  and  cold, 
ke  all  the  Meat  out  of  the  Shells  and  Bodies,  mince 
it  fmall,  and  put  it  a41  together  into  a 


pan 


add  to  it  a 


Glafs  of  Wh 


Spoonfuls  of 


Vinegar,  fome  Nutmeg  grated,  then  let  it  boil  up  till  it 

h  hot;  then-  have  ready  half  a  pound  of 
frefh  Butter,  melted  with  an  Anchovy;  and  the  Yolks 

of  two  Eggs  beat  up  and  mixed  with  the  Butter  ;  .then 


is 


mix  Crab  and  Butter  all  toge 
pan  conftantly  round  till  it.  is  qu 


Shaking  the  Sa 

then 


dy  the  great  Shell,  of  the  Crab,  lay  it  in  the  Middle 


of  your  Difti,  potir  tome  into  the  Shell 


icking  th 


corner  Toalls  betw 


the  Sau 


nd 


Shell 


sf 


This  is  for  a  Side-difliat  a  fecond  Cou 


Do 


the  Lobfters  the  fame  Way,  and  put  the  meat  in  its  Shell 


N 


To  pickle  Oyfters,  Cockles  and  Mufcles 


Take  two  Hundr'ed  of  Oyfters,  the  freftteft  and  belt 


get,  be 


Liquor  in  a  Pan 


as  you  open  them,  cut  off  the  black  Verge,  paving 
reft,  put  them  into  their  own  Liquor,  then 


nd  Oyfters  into  a  Sauce-pan 


them 


half  an  Hour  on  a  yery  ge 

•  ...  '  .  H  3 


Fire,  do  them  very 

(lowly. 


\  % 


*  > 


Uo 


• The  Nett  Art 


4 


•  ) 


of  Co 


ikimming  them 

X*  ^  I  n  •  •  /  /  ' 


off  th 


/y  as  the  Scum  rifes„  then  take 

“  UJC  ,Ffre,  take  out  the  Oyfters  Z  l  l 
through  a  fine  Cloth  ^  ^rS\  traIn  f^-e 

again,;  then  take  out  a  Pint  n/rh  TP™  W  -he  °^fters 
and  half  an  C,,nJ  of  rinl^  of.a"  Ounce  of  Mace, 

of  Cloves; juft  give  it  one  boil 


then  put  it  to  the  Ovfters  nnH^/K  one  k°U» 

amoncr  the  el^  _aHd,ftlr.uP  Spices  well 


the'bef^vyh*}^1^0- 

S  ga-S^g-S  »f “rr““U'S 

Stone  Jar.,  "'"en  W  P«  them 


Leather 


a* 

them 


j  Kt-  r  ctofe  with  a  Biadder 

un  1  Th  tb7  ^e  T'ile  coid  before 

e  oh.us  do  Cockles  and  Mufcles 


and 

you 

but 

t  —  3-t  leaft  two 

take  great  Care  to  pick  the  Crab 


*  -  ^  ~  ^vvftaiCS  ai}C 

Quart's' TT*  Sp,'Ce  3,011  muft  have 

from  under  the 'Tongue 'o? 

Cockles  and  JUnT^Uo  .  ^ne  long 


The 


ft  .be  walked  in  feveral  Wa 


open,  pick -them  out  of  the  Shells  andVaintj  Li 


y 


n  the 


geft 


To^pickie  Oyjl 


whole  and  clean  from  the  Shell,  wafh 


finell  Oyfters  you  can  get 


own  Liq 


let 


them 


ro  thei 


the  Sediment  into 

L ilbon  Wine. 


%  •  ' 


th 


/i _ i  '  n  ***  uica 

hand  to  fettle,  then  pour  it  from 
a  faailce-pan,  put  to  it  a  Glafs  of 
Qr  four  Blades  of  Ma  “  ^ 


W  & *  few  PePPer  Corhs,  and 


Nut 


r 


Salr,  boil  it  f, 
your  Oyfi 


fiim 


fi  x  Mj 


5 


ft  urn 


ke 


when  they 

Suet 


cm  out,  and  put  them 


them  ten  or  twelve 


then  put 


pou 


narrow-topped 


tes. 


them  rendered  Mutton 


juet,  tie  them.down  with  i  Bladder  IT  u 

for.Ufe.  ojadder,  and  keep  them 

*  *  •  *  1  •  i  ’  **  -  1  * 

*X7T  C^°  Scollop  Oyfters. 

■  5?  3re  °pe°ed’  PUt  tbsm  h  a  Ba-' 


fon 

fo 


n  your  Scollop-fheils,  drew  „IC1  u; 

Crumbs,  and  lay  a  Slice  of  Butter 


own 

over 


r,  put 

a  few 

% 

them, 

then 


made  Plain  and  'Eafy. 


ers . 


1  .  •* 

then  more  Oyfters,  Bread  Crumbs,  and  a  Slice  of  But 
ter  on  the  Top,  piU  them  into  a  Dutch  Oven  to  brown 

and  (erve  them  up  in  the  Sheila. 

To  make  Scollops  of 

Put  your  Oyfters  into  Scollop-ihells  for  that  pur 
fet  them  on  your  Gridiron  over  a  good  cleai. 

Fire’  let  them  ftew  till  you  think  your  Oyfters  are 
enough,  then  have  ready  feme  Crumbs  of  Bread  rub- 
feed  in  a  clean  Napkin,  with  which  fill  your  fells,  and 
fet  them  before  a  good  Tire,  and  bafte  them  well  with 


Butter 

turning 


Let  them  be  of  a  fine  Brown,  keeping 


he  brown  all  over  alike;  but 


Tin  Oven 


does  them  beft  before  the  Fire.  They  eat  beft  done 


this  Way 


Take 


beat  the  Yolks,of 

j 

and 


quarter  of  a 


To  fry  Oyfl 


Hundred  of  large  Oyfters, 
s,  add  to  it  a  little  Nutmeg 


~  Blade  of  Mace  pounded,  a  Spoonful  of  Flour 
and  a  little  Salt,  dip  in  your  Oyfters,  and  fry  them  ti 
Hogs-lard  a  light  Brown,  if  yoti  chule  you  may  add  i 

little  Parfley  rnred  fine 
N.  -B.  They  are 'a 

Calves-Head*.  or  moft 


^  r  t  _t 

proper  garni  111  for  Cods  Head 


/ 


,  To  fry  Mufcles. 

When  they  are  fcalded  take  off  their  Beards,  and 


them  in  their  Liquor,  dry  them  with 


and  flou 


fry  them 


Cloth, 

d 

with  fome  Parftey' 


fryed 


ifp  and  gree 


ftrew  it  over  them,  with  drawn 


Butter  and  ferve  them  up. 

To  f  evo  Scollops. 

Boil .  them  very  well  in  Salt  and  Water,  take  them 


out 

wh: 


and  ftew  them  in  a  little  of  the  Liq 


a  little 


W 


two  or 


three  Cloves,  _a 


three  Blades  of  Mace,  two  or 
of  Butter  rolled  in  Flour,  and 


r 


the  Juice  of  a  Seville  Orange.  , 

T o  make  Oyjler  Loaves 


Take  {mall  French  Loaves,  or  you-may  make 


V 


round  Loave 


make  a  round  Hole  iti  the  Top 


out 


the  'Crumbs,  then  put  your 


ers  into  a 


Tolling  Pan  with  the  Liq 


and  Crumbs  that  came 


H  4 


out 


t 

t  s 


V 


t 


*  / 


1  - 


-  w 

\ 


cI'h.;  New 


*  l 


*  * 


of.  Co 


oilt  of  yo 


>  i 


s,  and  a  good  .  Lump  of  Butte 

then  pu 


V  th->  together  five  or 

bifPof0CruflOeafe7u1ivC'-fam’ 

to  crifp  C  refuliy  °"  aSaIn>  tbfeirr  in-the  Oven 


*  « 


T  ¥ 


^  ^  ‘  '  '  >  ■  • 

i  hreeare  enough  for  a  Side  Di/h 


>  • 


Prep 


Another  IVay 


* 


f  ) 
*  ' 


X  > 


hr,  cut. a  HoJ 


taonN“?t- °f  -r^  Rolls  y°u  tWnfc 


V-  ^ 


pafs  of  half 


1.0 p  of"  every 


about 


/  to  as.  not  CO  break  the  Cruft 


Orown,  and  fcoop  out  the  Crumb 


itew  in 

i  \ 

bale,  whole  Pepp 
take  off  the  Scu 


wri  Liq 


then 


ith  i 

Nutmeg,  an 

refuliy,  and 


let  fome  Qyfte 

tie  White- win! 

Blade  of  Ma  C( 


fiH 


p.  ru"UUJ  ^areruiiy,  and  thicken  the  Liquor 
Ptece  of  Butter,  roiled  up  in.  Flour.  Afterward' 

and 


up  your  Roils  with  the  Oyfters  and  Sa 


Jay  on  the  Prece  again  that  was  cut  off 


*  i 

th 


put  the  Rolls  into  a  Di/h 


At  iaft 

melted  Butter 


loaves 


and  fet  theta  in  an  Oven  to  be  made  crifp 
you  have-not  the  convenience  of  an  Oven  ftiP 


If 


ifp 


in  B 


Oyfters  into  them 


Lard 


fry  you 


before  you-: put  your 


*  .  * 

To  drefs 


} 


Having  taken  out  the 


Crah 


the  Skin. 
White-wi 

a  (low  Fi 


Mea 


put 


$  ^ 

and  elean/ed  it  from 


i 


*  ' 


V 


i-  i  ftew-pan,  with  half  a  Pint  of 

a  little-  Nutmeg,  Pepper  and  Salt,. over 

up  the  Volt  nf  p"  a  f?7  Cfumbs  °r  Bread,  beat 

Jr  Y’ k.  ?f  a”  ESg  with  one  Spoonful  of  Vine- 
« rethrow  it  tn,  then  fhake  the  Sauce-pan 

Mtnuteandferveitup.ona.Pla,  P 

To  Jie%v  Oyft 


round  a 


the  Shell 


.f 


thei 


Take  a  Pint  of  Oyfte 


**  * * 


Liq 


th  half 


fet  them  over  the  Fi 
pint  of  Whi 


•  / 


theiri^  ftew.foftly  about  half 


an  Hour;  then  put  in  another  Piece  of  Butter,  and 

together  &  as 

&c. 


foon 


as 


Order  in  a  Di/h 


uponc  Sipp 


made 


^  M 

♦ 

melted, 
ady,  and 


your 


d  in 


V 


1  \  .V 


To 


\ 


i  \  * 


V 


*  » 


I 


V  ♦ 


~  J  -  «*-*  •  ■  ft 

_  *  a 

-  % 

made  Plain,  and  Eafy . 

■  'p* 

.  *  - 

To  Jie^w  Oyfters  in  French  Rolls . 
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.  Tajce  a  Quart  of  large  Oyfters,  ftew.them  in  their 
own  Liquor,  with  a  little  Sait,  fome  Pepper,  Mace, 
and  grated  Nutmeg,  and  when  near  enouglrthicken 

them  with  Butter :  then  take  fix  French  Rolls,  cut  a 

,  ^  >  •  .  %  ^  ^ 

Piece  off  the  Top,  and  take  out  the  Crumb,  and  fill 
the  Rolls  with  your  Oyfters  and  Liquor,  and  fet  them 
near  the  Tire,  on  a  Chafing-diOi  of  Coals,  and  let 
them  be'  hot  through,  and  as  the  Liquor  foaks  in  fill 
them  up  with  more  or  fome  hot  Gravy  j  fo  ferve  them 
up  in  dead  of  a  Pudding. 

Fo  fteuo  Prozvnj .  Shrimps ,  or  Cra-zvftjh. 

T‘ck  out  the  Tails,  lay  them  by,  about  two  Quarts, 
take  the  Bodies,  give  them  n  bruile,  and  put  them  in¬ 
to  a  Pint  of  White- wine,  with  a  Blade  of  Mace,  Let 

*  •  .  *  .  V  .  " 

m  I  || 

them  itew  a  Quarter  of  an  {-Jour,  ftir  them  together, 
and  ftrain  them ;  then  wafli  out  the  Sauce-pan,  put 
to  it  the  ftrained  Liquor,  and  Tails:  Grate  a  fmall 
Nutmeg  in,  add  a  little  Salt,  and  %a  Quarter  of  a  Pound  , 
of  Butter  rolled  in  Flour ;  drake  it  all  together, 

a  thin  toaft  brown  on  both  Sides,  cut 


then  m 


ake 


it  into  fix  Pieces,  Jay  it  dole  together  in  the  Bot¬ 
tom  of  your  Difh,  and  pour  your  Fifli  and  Sauce 
over  it.  Send  it  to  Table  hot ;  if  it  be  Cr.awfifh  or. 
Prawns,  garnifh  with  fome  of  the  biggeft  Claws.  Wa¬ 
ter'  will  do  in  the  room  of  Wine,  only  add  a  Spoonful' 


of  Vinegar. 


Fo  fry  Oyfters. 


Take  a  Score  or  two  of  the  larged  Oyfters  you  can 
get,  the  Yolks  of/four  or  five  Eggs,  beat  very  well, 
put  to  them  a  little  Nutmeg,  Pepper,  and  Salt/ a 
Spoonful  of  fine  Flour,' fo  dip  in  your  Oyfters,  and 
fry  them  of  a  light  Brown. 


They 


are 


very  proper  to  garniih  either  ftewed  Ov- 

.  i  r?  *  n  i  *  /i  1  ■ 


fters,  or  any  other  Fifh,  or  ma^deDilhe 

Fo  hoil  Lobfter  s. 

Take  your  Lobfter,  and  put  a  Skewer  in  the  Vent 

of  the  1  ail,  to  prevent  the  Water  from  getting  into 
thdBody  of  the  Lobfter,  put  it  into  a  Pan  of  .boiling 
Water  with  a  little  Salt- in  it,  if  rt  be  a  large  one  it 


v  l' 


I 


H 


% 


w  i  1 1 


.X 


>  N.- 
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t  1 


will  take  half  an  Hour’s 
put  a  Lump  of  Butte 


in  a 


i  *■ 

when-  you  take 

and  rub 


r  t 


will  ftrike  the  Colour  and  make  it  look-bri'a-ht 


* 


,  * 
\ 


To  roaji  Lob  ft. 
boil  your  Lobfter  as  before 
Butter,,- and  let  it  before  the  Fiie 
the  Shell  -looks  a  dark  B 
melted  Butter. 

Another  Way  to  roaft  Lo 


i 


\ 


,  rub 
bafte  i 


up  with  good 


•  < 


*  •  i 


Boil- your  Lpbft 


er.s. 


then  lay  them  before  the  Fire 


and  bafte  them  wtth  Butter,  til)  they  have  a  fine  Froth 

JJtlh  them  up  with  plain  melted  Butter  in  «  Cup 


This  does 


well 


ed  with  half  the  Trou  ble 


as  roailing  them,  and  not  attend 


Take 


To  butter  Lob  ft, 
out  the  Meat,  mince  it 


and  fet 


(%  •  - unaii,  a-iiU  ICTU 

ltew  gently  in  a  Sauce-pah  over  a  Stove,  with  White 

when  it  is  very  hot 


wine,  Salt,  and  a  Blade  of  Mace 


put  to 

F  i  re. 


fome  Butte 


warm  the  Shells  before 


fill  them  with  Meat,  and  lerve  them' no 

1  0‘>_  f  ‘  '  Iv 


may  do  Shrimps 


Prawns,  the  fa tii e  Way 


0"’ll0lmu * "  0 '  P«  *»«>>  Shells  again,  b£ 


* 

<  i 


your  Difh  with  them 

‘7b  pickle  Mack  ret,  called  Caveacb. 

,  Cu|L y°ur  Mackrel  into  round  pieces;  and  divide  one 
into  five  or  fix.  To  fix  large  Mackrel,  you.  may 
take  one  Ounce  of  beaten  Pepper,  a  little  Mace,  and 


Handful  of  Salt 


A 


> 


Mix  your  Sal 


beaten  Sp 


F 


thru  ft 


age 


them  brown 
cold; 

Oil. 

are  delicious 


•n  make  two  or  three  Holes  in  each  piece, 
le  feafoning^  into  >he  Holes  -wich  your 
Rub  the  piece  ail  over  with  the  leafoning,  fry 


Oil,  and  let  them  (land 


they 


then  put  them  in  Vinegar,  and  cover  them  with 
1  hey  will  keep  well  covered  a  great  while,  and 


•  i 


%  * 


To  collar  Mackrel 


V, 


or  l  fl;t-  your-  “M^karel  down  the  Belly,,  cut 

on  the  Head,  take  out  the  Bones,  but  do  not  cut 

it  fiat- upon  its  Back,  feafon 


it  in  Holes,  then 


with  Mace,  Nutmeg,  Pepper  and  Salt;  and  a  Hand- 

H  over  them,  roll 


I 


em 


Plain  and 


'55 


\\ 


them 


ght 


i 


and  tie  them  well  in  fep 


Cloths 


boil  them  gently  twenty  Minutes  in  Vineg 


Salt  and 


Water,  then  take  them  out,  put  them  into  a  Pot,  pout 


/ 


the  Liquor  on  them,  or  the  Cloth  will  flick  to  the  Fifli 


the;  next  Day  take  the  Cloth  off  your  Fiih,  put 


more  Vinegar  to  the  Pickle,  keep  them  for.Ufe 


when  you  fend  them  to  the  Table,  garnilh  with  Fe 


nel,  or  Parfley,  and  put  fome  of  the  Liquor  undeL 


rh  e  m 


To  Pickle  Mackrel, 


u 


Wafh  and  gut  your  Mackrel,  then  fkew 


/  _ 

them; 


round  with  their  Tails  in  their  Mouths,  bind  the 


with  a  Fillet  to  keep  them  from  breaking,  boil  thetii 


Salt  and  Water,  about  ten  Minutes,  then  take  them 


fu  1 1  y 


put 


to  the  Water  a  Pint  of 


three  Blades  of  Mace 


d  boil 


together,  when  cold 


Whole  Pepp 


it  on 


A 


and  tie  it  down  dole 


tr- 


To-  pot  Sahtion 


Let  your  Salmon  be  quite  frefli,  fcale 


it 


r 


well,  and  dry  it  with  a  Cloth,  fpiit  it  up^ 


Back 


and  take  out  the  Bone,  fcafon  it  well 


h  White 


Pepper  and  Sait 


Nutmeg  and  Mace,  let  it  lie 


three  Hours,  then  put  it  in  you 


Pot 


th 


half  a  Pound  of  Butter 


down,  put  it  in 


the 


Oven  and  bake 


Hour,  when  -it “comes  out,  lay 


flat  Dilh  that  the  Oil  may 


from*  it,  cut  it 

*  * 


fize  of  your  Pots,  lay  it  in  Layers  till  you  fill 


the  Pot,' with  the  Skin  Upward,  put  a  Board 


$ay -on  a  Weight  to  prefs  it  till  cold 


clarified  Butter  r  when 


the  Ski 


it 


took  ribbed,,  you  may  fend 


_  S 

the-  Table  either  cut 


rn 


Pot 


Another  TVay 


Take  a  Piece  of  frefli  Salmon,  fc 


nd 


(let  y.iu'r  Pieces  be  cut  to  the  fize  of 


y  o  u  r 


fc  a  fon  i  t 


h 


7 


k 


Mace,  and  Cloves  beat  fine,,  mix  S 


a 


little 


'per> 

Sal  : 


Prunella  beat  fine,  to  rub  the  b 


with. 


% 


s 

n 


with  a  little  of  the  Spice,  pour  clarified  Butter  over 


it,  and 


it  well.  Then-  take  it  out 


1 
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\  .  *  A.  •  *  .  */ 


and  lay  it  to  d 


when  cold,,  feafon  it  well,  lay 


*  * 


your  Pot  clofe,.  and  cover  it  with  clarified  Butter 


above 

Th 


l  4 


*  ’  . 

you  may  do  Carp,  Tench 


* 

out,  and  feve 


/ 


Sorts  of  Fifh 

—  • 

To  pot  Smelts  or  Sparling 
Draw  out  the.Guts  with  a  Skewer  under  the  Gill 


i .  f  •- 


the  Melt,  or  Roe  inuft  be  left 


Cloth,  feafon.  the 


:  e  •  %  9  > 

dry  them  well  with 


with  Salt,,  Mace,  and  Pepp 


them  in  a  Pot  with  half  a  Pound  of  melted  Butter 


them 


them  down  and  bake  them 


Oven  three  quarters  of  an  Hou 


in  a 


flow 


whe 


they  are  al- 


molt  cold  take  them  out  of  the  Liquor,  put  them 

oval  Pots,  cover  them  with  clarified  Butter,  and  keep 
them  for  Ufe. 

To  pickle  Smelts  or  Sparlings. 

Gut  them  with  a  fkewer  under  the  Gills,  but  leave 
the  Melt  or  Roe  in,  dry  them  with  a  Cloth,  and  flcewer 
their  Tails  in  their  Mouths,  put  Salt  in  your  Water, 
when  it  boils  put  in  your  Fifh  for  ten  Minutes,  then 
take  them  up,  put  to  the  Water  a  Blade  or  two  of 


Mace 


few  Clo 


toge  t  h 


and  a  little  Alleg 

o 


boil 


them  for  Ufe 


hen  it  is  cold  put  in  your  Fi fh,  and 


\\ 


1 


To  collar  Eels 


Cafe  your  Eel, ‘  cut  off  the  Head,  flit  open  the  Bel 


off  the  Fi 


gr 


take  out  the 

V  \  '  .  \  I 

erdt  a  fmali 


take  out  the  Guts 

/  •  t  ^ 

Bones,  lay  it  fiat  on  the 
Nutmeg,  two  or  three  Blades  of  Mace 
little  Pepper  and  Salt,  ftrew  'over  it  a  Handful  of 
Parfley  fhred  fine,  roll  it  up 


fine 


a 


it  well ;  if  it  be 


f 


a 


and  .Water  three  qua 
Night  to  drain, 


in  a  Cloth,  bind 

iddle  Size,,  boil  'it  in  Salt 

•  / 

Hour,  hang  it  up 


Pepper  C 


4  \ 


add  to  the  Pickle  a  Pint  of  Vinegar 
3rns,  and  aSprigof  Sweet  Marjoram 
boil  it  ten  Minutes, .and  let  it  {land  till  the  next  Day 
take  off  the  CJorh,  and  put  your  Eels. into  the  Pickle 

oh/may  fend' them  whole  on  a  Plate,  or  cut 


the 


SI 


Garnifh  with  green 
e  fame  Way. 


V 


% 


> 


To 


4 


Take 


made  Plain  and 


*  • 

To  pot  Eels 


'  A'  * 


\  '■ 


I 


5 


as  your  Fing 


large  Eel,  fkim  it,  cleanfe  it,  walh  it  very 

dry  it  in  a  Cloth,  and  cut  it  into  Pieces  as  lone 


Seafon  them  with  a  little  beaten 


Mace  and  Nutmeg,  Pepper,  Salt,  and  a  little  Sal-Pru 
nella  beat  fine  •  lay  them  in  a  Pan,  then  pour  as  much 
good  Rutter  over  them  as  will  ..cover  them,  and  clarifi- 


ed  as  abo 
quick  Oven 


They  mull  be  baked  half  an  Hou 


If 


flow  Ove 


long 


till  they  are 


to  d 


gh:.  With  a  Fork  lay  them  on  a  coarfe  Cloth 


1* 


When  they 


qui 


cold,  feafon  them 


again  with  the  fame  feafoning,  lay  ..them  in  the  Pot 
clofe,  then  take  off  the  Butter  they  were  baked  in 
'  ar  from  the  Gravy  of  the  Fi£h,  and  fee  it  in  a  Difh 


before  .the  Fire.  Wh$ 
ter  over  the  Eels 


i  it  is  melted,  pour  the  clear 
and  let  them  be  covered  with 
As  to  the  baking,  you  mull  judge  by  the  Large- 


I  • 


But  i 
it.> 

nefs  of  the  Eel 

In  the  fame  Manner  you  may  pot  what  you  pleafe. 
You  may  bone  your  Eels,  if  you  chufe  it,  but  then  do 
not  put  in  any  Sal-Prunella.  ’  v 

To  Collar  Eels 

_  a  •  • 

Take  your  Eel  and  cut  it  open,  take  out  the  Bones, 
cut  off  the  Plead  and  Tail,  lay  the  Eel  flat  on  .the 
Drelfer,  mix  fome  ground  black  Pepper,  with  orated 
Nutmeg  and  Salt,  lay  it  all  over  the  Eel,  roll  it  up  hard 
in  little  Cloths,  and  tie  both.  Ends  tight;  then  let  over 

.  ^  with  Pepper  and  Salt,  five  or  fix 


t  ' 


C 


th 


four.  Blades  of  Mace, 
Bones,  Head,  and  Tail  well 


Bay- leaf 


two  ;  boil  in, 

then  take  out  ypur  Heads  and  Tails,  put  in  your  Eels, 
and  let  them  boil  till  they  are  tender ;  then  take  them 
out  and  boil  the  Liquor  longer,  till  you  think  there  is 
enough  to  cover  ^  them.  Take  if  off,  and  when  cold 
pour  it  over  the  Eels,  and  cover  it  clofe;  do  not  take 

off  the  Cloths  till  you  ufe  them.  „  .  -  ■ 


Y* 


To  pickle  Cockles. 

Wafh  your  Cockles  clean,  put  them. in  a  Sauce-pan, 
cover  them  clofe,  let  thenrover  the  Fire,  fiiake  them 
until  they  open,  then  pick  them  out  of  the  Shells,  let 
the  Liquor  fettle  till  it  be  clear,  then  put  in  the  fame 

-  ,.  Quantity 


% 


I 


of  Cookery 


Quantity  of  white  Wine  Vinegar,  and  a  little  Salt,  a 
Blade  or  two  of  Mace,  boil  them  together,,  and  pour 
ir  on  your  Cockles,,  and  keep  them  in  Bottles  for  Ufe* 
^ You  may  pickle  Mufcjes  the  fame  Way.. 

To  ft e*w  Mufcle s. 


\  !  I 


1  i  \ 


{ 


Wafti  them  very  clean  from  the  Sand  in  two  or  three 
Waters,  put  them  into'  a  Stew-pan,  cover  them  clofej, 
and  let  them  ftew  till  all  the  Shells  are  opened,. then  take 
themout  one  by  one,  pick  them  out  of  the  Shell,  and 
look  under  the  Tongue  to  fee* Jf  there  be  a  Crab;,  if 
there  is,  you  mull  throw  away,  the  Mufcle  ;  fome  will 

only -pick  out  the  Crab,  and  eat  the  Mufcle.  When 

you  have  picked  them  all  clean,  put  them  into  a  Sauce^ 
pan,  to  a  Quart  of  Mufcies  put  half  a  Pint  of  the 
Liquor  ftrained  through  a  Sieve,  put  in  a  Blade  or  two- 
of  Mace,  a  Piece  of  Butter  as  big  as  a  large  Walnut 
rolled  in  Flour,  let  them  ftew,  toaft  fome  Bread  brown, 
and  lay  them  round  the  Dilh,  cut  three  corner  Ways*. 


popr  in  the  Mufcies  and  fend  them  to  Table  hot. 


Taji 


Boil  them  very  well  in  Salt  and  Water,  take  therm 
out  and  ftew  them  in  a  little  of  the' Liquor,  a  little 
white  Wine,  two  or  three  Blades  of  Mace,  two  or 
three  Cloves,  a  Piece  of  Butter  rolled  in  Flour,  and  the 
juice  of  a  Seville  Orange,  Stew  them  well  and  dilh? 


them  up 


mf  1 


*  *  •  I 

To  pot  Chars. 


•  < 


'm 


Cut  off  the  Fins,  and  Cheek-part-,,  of  each  Side  of 
the  Head  of  your  Chars,  rip  them  open,  take  out  the 
Guts,  and  the  Blood  from  the  Back-hone,  dry  them 
well  in  a  Cloth,  lay  them  on  a  Board,  and  throw  on 
them*a  good  deal  of  Salt,  let  them  ftand  aft  Night,, 
then  fcrape  it  gently  off  them,  and  wipe  them  exceed¬ 
ing  well  with  a  Cloth,  pound  Mace,  Cloves  and  Nut* 
meg,  very  fine,  throw  a  little  in  the  Infiae  of  them,, 
ar.d'  a  good  deal  of  Salt  and, Pepper  on  the  Outfide, 
put  them  clofe  down  in- a  deep  Pot,  with  their  Bellies 
up,  with  Plenty  of  clarified  Butter  over  them,  fet  them 
in, the  Overt,  and  le_t  them  ftand  for  three  Hours  ; 
when  they  come  out,  pour  what  Butter  you  can  off 
dear,  ky  a  Board  over  them,  and  turp  them  trpfide- 

:  .  ,  down*. 


s  * 


V;  y 


} 


r  * 


i 


* 


down,  to  let  the 


run  from  them 


\ 


•  V 


Salt  and  Pepper  vety  carefully  offhand  feafon  thenjj 

exceedingly  well  both  Iflfideand  Outfide  with  the  above* 
Seafoning,  lay  them  clofe  into  broad  thin  Rots  for  that 
Purpofe,  with,  the  Backs  up,,  then  cover  them  welE 
with  clarified  Butter ;  keep  them  in  a  cool  dry  Place. 


A 


To  pot  Eels 


i  * 


Pieees 


Skin,  gut,  and  clean  your  Eels,' cut  them 
about  four  Inches  long,  then  feafbn  them  with  Pepper 
Salt,  beaten  Mace^rub  them  well  with  your  Seafoning 
lay  them  in  a  brown  Pot,  put  over  them  as  . 


Pap 


them,  tying  them  down  with  ftrong. 
fet  them  in  a  quick  Oven  for  an  Hour  and  an* 
Half,,  and  when  cold,  put  them  into  fmall  Pots,  and 
cover  them  with  clarified  Butter. 

N f  B.  You  may  pot  Lampreys  the  fame  Way. 

To  drefs  Eels  •with  brown  Sauee. 

Skin  and  clean  a  large  Eel  very  well,  cut  it  in  Pieces^ 
put  it  into,  a  Sauce- pan  or  Stew-pan,  put  to  it  a  Quarter 
of  a  Pint  of  Water>.  a  Bundle  of  fweet  Herbs,  an  Onion,, 
fome  whole  Pepper,  a  Blade  of  Mace,  and  a  little  Salt# 
Cover  it  clofe,  and  when  it  begins  to  fimmer,  put  in  a 


Gill  of  red  Wine,  a  Spoonful  of  Mu Ihroom- pickle 


Piece  of  Bu 


V. 


big 


a  Walhmt  rolled  in 


T 


clofe.  and  let  it  flew 


it  is 


you  will  know  by 


Eel*  being  very  tender. 


h,  which 

Take 


up  your  Eel,  lay  it  in  a  Dilh,  .{tram  your  Sauce,  give 


quick  boil,,  and  pour  it  over  } 
make  Sauce  accord 


Fifh 


You  muu? 

_  •«*  *• 


Largenefs  of  your  Eel* 

more  or  lefs.  Garnifh  with  Lemon.  ' 

To  foufe  Eels. 

Get  fome  large  fat  Eels,  fcour  them  in  Salt,  .draw, 
wafh,  and  cleanfe  them  ;  cut  them  in  Pieces  four  Inches 


f  ? 

H. 


long,  fcore  on  the  Back,  and  lay  them  to  ioak  in  ^ 
.Wine  Vinegar  and  Salt,  for  about  two.  Hours  ; 
boif  them  with  Onions,  fweet  Herbs,  and  fome  Blades 


* 

then 


y' 


i 


then  pour  away  the  Liquor,  let 


in 


J* 


then  boil  a  Pint  of  that  Liquor  with,  a  Pint  of  white 
Wine,  and  boil  it  up;  then' fake  out  the  Spices  that 

were  boiled  with  the  Eels,  and  put  them  into  four 

"  *  white 


<r* 


•  «■ 


♦  ' 


6o 
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▼  •  m  • 

Wine;  put  your  Eels  into  ~a  Pot,  and  pour  this 


Sauce  over  them 


f  + 


«  I 


/ 


»■  r 


To  pot 


Take*. the  Meat  out 


ers . 


v 


Claws-  and  Bel  I  v  of 


t  ! 
t  f 


boiled  Lobfter,  put  it  in- a  Marble  Mortar,  with  two 


Blades  of  Mace 


little  white 


Salt 


Eump  of  Butter  the  Size  of  half  an  Egg,  beat  them  ? 
together  until  they  come  to  a  Pafte,  put  one  half  of 


•your  Pot,  take  the  Meat  out-at  the  Tail 


lay 


it  in  the  Middle  of  your  Pot,  lay  on  it  the  other  Half 

of  your  Pafte,  prels  it  clofe  down,  pour  over  it  clarified 
Butter,  a  Quarter  of  an  Inch  thick 


AT.  B,  To  clarify  Butter,  put  your  Bn 


pan 


let- 


flow  F 


fcum  it,  and  take  it  off  the  Fire,  let 


P 

hand  a  little, 


then  pour  it  over  your  Lobfters,  take  Care  you 
pour  in  the  Mrik  which  fettles  to  the  Bottom  of  the 


Sauce- pan 


^  / 

To, pot  Shrimps 


t  ' 


Pick  the  fineft  Shrimps  you  can  get,  feafon  them  with 

beaten  Mace,  Pepper,  and  Salt  to  your  Ta-fte,. 


and  with  a  little 


Butter,  pound  the 


tog 


e 


Bier  in  a  Mortar  until  it  comes  to  a  Pafte, 

in-fmall  Pots,  and  pour  over  them  clarified  Butter. 

:  :  ‘7 a  pickle  Salmon,  -r  s 

T aka-two  Quarts  of  good  Vinegar,  half  an  Ou 
of  black  Pepper,  half  an  Ounce  of  ‘"Jamaica  Pepp 


Cl 


and  Mace,  of  each  a-Qj 
Pound,  of  Salt  :  bridle  th 


of  an  Ounce 
Spice  grofly,  and 


put  ail  thefe  to  a  fnaall  Quantity  of  Water,  juft  enough 


Filh 


the  Fiftx  round,  in  th 


four  Pieces,,  according  to  the  Size  oT  the  Salmon,  and 
when  the  Liquor  boils  put  in  your  Filh,  boil  it  well, 


then  take  it  oik  of 


Pickle  and  let  it 


when  it  is  cold  put  it  into  the  Barrel 


and 

then 


VelFel  you 


d  to  keep 


ftrewing  fome  Sp 


Bay- leaves  between  every  Piece  of 'Fifti ;  let  the 


Pickle  cool. 


lk  m  off  the  Fat,/and  when  it  is 


quite  cold,  pour  it  on  your  Filh,  and  cover  irup  very 

clofe. 

To 


♦ 


r-  t 


made  Plain  and 


* 


6i 


\ 


\ 


To  fouft 


#  *. 


Pike 


After  having  put  your  Pike  into  as- much  Wate 


w 


cover  it,  with  a  Handful  of  Bay 


fonie 


Cloves  and  Mace 


fo  tendea 


~  ^  ^  \  9 

•  s  ■  •  •  % 

Straw  qiay  be  run  through  it  j  then  take  it. up,  aSd'd  pu 


and  Vineg 


When 


hich 


it  in.  Liquor,  white  Wine 
Pike  is  cold,  flip  it  into  the 
a  Jelly,  and  keep  for  a  conftderable  Time. 

To  pickle  Shrimps. 

Pick  the  -fine ft  Shrimps  you  can  get,  and  put 

Id  Allegar  and  Salt,  put  them  in  little  Bo 


y 


into 


cork  them  dole,;  and  keep  them  for  ufe 


•  f 


A 


CHAP 


V. 


Observations  on  P  PE  S. 

•  *  •  '  •* 

•  --  -  *  * 

A  I S  E  D  Pies  fhould  have  .a  quick  Oven,  and 

doled  up,  or  your  Pye  will  fall  in  the 
.  Sides  ;  it  fhould  have  no  Water  put  in,  ’till  the  Mi¬ 
nute  it  goes  to  the  Oven,  it  makes  the  Cruft  fodden, 
and  the  Pie  in  great  Danger  of  running, 
requires  a  moderate  Oven,  but  not  too  flow,  as  it  would 
make  it  like  dough,  and  too  quick  an  Oven  would 
Scorch  and  Burn  it,  and  not  give  it  Time  to  rife  $ 
Tarts  that  are  iced,  require  a  flow  Oven,  or  the  Ice- 
ing  wili  be  Brown,  and  the  Pafte  not  be  near  baked. 


Light  Pafte 


Thefe  Sort  of  Tarts  ought  to 

n  «  -  it  %  .  0 


be  made  of  Sug&r 


Pafte,  and  rolled  very  thin  $  not  any  Thing  but  Prac¬ 
tice  can  give  the  neceflary  Knowledge  of  the  Ufe  of 


'  # 


the  Oven. 

And  in  order  to  execute  this  Work  witli  Convent- 

t  •  s  ^  1 

ence,  I  .  would  recommend  ,  a  Flour-board,  that  is, 
fome  well  jointed  fmooth  board,  of  a  convenient 
Length  and  Breadth,  to  be  put-together  to  have  a  Rim 
all  round  except  the  Front,  with  two  Vacancies  made 
in  the  Side  to  receive  the  Hands  when  to  be  moved. 
This  will  preierve  your  Flour  from  Wade,  and  en¬ 
courage 


V 


/ 


.. ; 


.  *  —  ( 
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I  * 

^  % 

courage  an  Elegance  and  Neatnefs,  whicji  every  Lady 
would  chafe  to  fee  pradtiled  in  her  Family,  and  at  the 
fame  Time  give  her  an  Opportunity  of  feeing  Things 


done  in  her  own  App 


. 4 : 


Knowled 


merice,  or  to 


fair  Offspring 


thout  any 


cL 


Let  it  be  in 


unworthy  the  moft  Accomplifhed 


general  obferved 


that  Expedition 


and  light  handling,  with  the  Hands  in  a  proper  Tem¬ 
perature,  contribute  greatly  to  the  Excellence  of  the 


Puff  Pa  ft 


Take  tv/o  Pounds  of  fine  Flour  and  two  of  Butter, 
rub  into  the  Floor  half  a  Pound  of  Butter,  then  to  be 
reduced  (by  cold  Water).  into  a  Pafte,  juft  fufftciendy 

ftilf  for  working,  then  you  are  to  roll  it  out  thin,  and 


lay 


over  with  thin  Pieces  of  Butter,  to  be  lightly 


dredged,  and  rolled  into  a  Ball,  to  be  then  roiled  out 

again  very  thin,  and  fo  to  be  repeated  three  or  four 
Tillies,  ufing  &nnul  Purr  nf  flip  Rpfnuinrlpr  r>f  flip 


an  &qual  Part  of  the  Remainder  of  the 


Butter  each  Time.  This  is  a  Pa  ft  e  in  very  general  Ufe 


_  Another  Puff  Pafle.  < 

To  one  Pound  of  Flour  take  one  of  Butter:  of 


latter  take  to  the  quantity  of 


W 


ubbed 


Flou 


hich 


to  be  well 
o  be  redu?* 


ced  into  a  pretty  ft  iff  Pafle,  by  cold  Water,  and  then 
lightly  handled  ,  the  whole  is  then 'to  be  well  dredged. 


and  rolled 


then  one  third  of  the  Butter 


be 


thinly  fpread  over  it  with  the  Hand,  to  be  well  dredged 
and  rolled  up,  and  then  rolled  out,  when  you  are  to  pro¬ 
ceed  as  before  until  you  have  uled  the  Remainder  of  the 
-Duater  in  two  equal  Parts/  Obferve  Expedition,  and 
light  handling  adds  much  to  the  Goodnefs  of  your 

Pafte.  • 


So 


make 


Puff- pafle:  to 


every  Furpofe  of  Paftry,  and 


\ 


V 

anfwer  in 

•c 

ly  lower  it 


by 


- 


the  Quantity  of  Butter,  when 


ted  for  the 


lefs  delicate  Things 

Pir  make  cr if p  Pafle  for  Tetrts,  and  Direfl ions-  ft 


> 


Ice 


Take 


ing  them 


Pound  of  fine  Flour  mix  it  with  one 


Ounce  of  Loaf  Sugar  beat  fine  and  lifted,- make  it  into 

'  a  ftilf 


*  •  S.  * 


1 


i 


-4 


made  Plain 


\ 


a 


v 


6%  _ 


{tiff  Pafte  with  a  Gill  or  Naggin  of  boiling  Cream* 
and  three  Ounces  of  Butter*  work  it  well,  then 


work  it  well, 


very  thin,  when  you  have  made  your  Tarts 


beat  up  the  White  of  an  Egg  a  little,  and  lay-  ove 
them  with  a  Feather,  then  lift  over  the -Egg  drjittl 
double  refined  Sugar,  and  bake  the  Tarts  in  a  mo 
derate  Oven.  -  -  _ 


*  .  ^ 


•  .  •  >  A 

Iceitig  for  Tarts 


«*? 


Beat  the  White  of  an  Egg  jo  a  ftrong  Froth,  pt 
it  by  Degrees  four  Ounces  of  double  refined  Su 


with  as  much  clear  Gum  Arabac  beat  and  lifted  fine,.; 
as  will  lie  on  a  Six-pence*  beat  them  together  for  half 
an  Hour,  to  be  laid  over  your  Tarts  to  about  the 

thicknefs  of  a  Straw,  withV  Feather  or  fine  Brulh. 


-*  "V-'  ■  '3 


Another  Way 


Seat  and  lift  a  Pound  and  a  half  of  double  refined 


Sugar ,  and,  pu  t 


the  Whites  of  fix  Egg 


put 


bpt  one  at;  a  Time,  and  beat,  them  in  a  Bafon  with  a 
Spoony  till  it  be  very  light  and  white,  and  with 
a  Feather,  lay  it  on  your  Cakes  or  Tarts. 


Pajle  ft 


Pajly 


*  ♦ 


S. 


Lay  down  eight  Pounds  of  Flour,  work  ft  up  wit 
fix  Pounds  of  Butter  with  cold  Water,  and  four  Egg 


r 


Pafte  for  Tarts 


J . 


One  Pound  of  Flour,  th 

u  #  j :  \ 

Butter,:  rub  them  together 


Quarters  of  a  Pound  of 
be  beaten  well-  with  a 


Ro  ili  ng-  p  i  n 


,  r 

I  .  \  .  -  %  r  . 

Another  Pafte  for  Tarts 


Half  a  Pound  of  Butter,  half  a  Pound  of  Flour,  and 
half  a  Pound  of  Sugar,  mix  them  well  together,  to  be 
beaten  well  with  a  Rolling-pin,  and  rolled  out  thin. 

To  make  a  light  Pajle  for  Taris. 

Take  one  Pound  of  fine  Flour,  beat  the  White  of 
an  Egg  to  a  ftrong  Froth,  mix  it  with  as  much  Water 
as  will  make  three  quarters  of  a*Pound  of  Flour  into  a 
pretty  ftiff  Pafte,  roll  it  out  very  thin,  cut  the  third 
Part  of  half  a  Pound  of -Butter  into  thin  Pieces*,  lay  it 


'ri 


your  Pafte,  dredge 


with  Part  of  the  quarter  ? 
irpofe,  roll  it  up  .  — 


of  Flour  left  out  for  that  Purpofe,  roll  it  up  into  a 

Ball,  then  with  your  Pafte  Pin  roll  if  out  again,  do  Id 

until  ail  your  half  Pound  of  Butter  and  Floutjs  ufed  in; 

two 


V 


:v 


I* 
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two  equal  Divifions;  then  cut  your  Pa  fie  into  fquare 
Pieces,  to'the  fize  requisite  for  a  Tart.  'Phis  Pafte  re-  ' 

quires  a  quicker  Oven  than  the  crifp  Pafte. 

To  make  Pafte  for  a  floofe  Pye.  '  l  ■' 
xTake  eighteen  Pounds  of  fine  Flour,  put  fix  Pounds 
of  frefh  Butter,  and  one  Pound,  of  rendered  Beef  Suet  ; 
in  a  Kettle  of  Water,  boil  it,  two  or  three  Minutes,-' 
then  pour  it  boiling  hot  upon  your  Flour,  work  it  well 
in, to  a  pretty  ft  iff  Pafte,  pull  it  in  Lumps  to  cool,  and 
raife  your  Pye,  bake  it  in  a  hot  Oven  :  you  may*  make 
any  railed  Pye  the  fame  Way,' 'only  take  a  fmaller 
Quantity  in  Proportion. 


V 


A  ft  uncling  Cruft  for  great  Pies. 


and  fix 


Take  eight  Pounds  of  Flour 
Butter,  boiled  in  a  Gallon’  of  Water  in  a  Stew- 


*  / 

of 


fkjm  it  off  into  the  Flour,  and  with  as  littfte  of  the 
Liquor  as  poflible  ;  work  it  well  into  a 


e, 


. ,  ’  ‘.U, 


pull  it  into  Pieces  till  it  is  cold,  and  make  it  into  what 
Form  you  pieafe.  This  is  fit  for  the  VValls  of  a  Gopfe- 
pye. 


V 


A  cold  Cruft. 


To  three  Pounds  of  Flour,  rub  in  a  Pound  and,  half 

••  *  '  .  ,  .  v  -  •  ♦  «  -  *  • 

•  a  •  '  •  *  jS  •.  .  •***  J  V  « ,  .  %  .»  •  •  *V  —  »  #'•** 


of  Butter  j  break  in  two  Eggs,  and  make  it/  up  wi 
cold  Water.  _  ■ 


To  make  a  cold  Pafte  for  difhL Pies 


«*  '{ 


Take  a  Pound  of  fiile  Flour, 


into  it  half  a 


♦  « 


s, 

ftiff 


\  % 


Pound  of  Butter,  beat  up  the  Yolks  of  two 
and  add  as  much  Water  as  will  make  it  into  a 

*  V 

Pafte,  roll  it  out,  then  lay  on  your  Butter  in  thin 
Pieces,  dredge  it,  roll  it  in  a  Lump,  to  be  thrice  repeat¬ 
ed,  and  then  rolled  out  pretty  thin,  and  laid  in  your 
Difh,  to  be  baked  in  a  quick  Oven. 

To  make  Pafte  for  Cuftards ,  and  a  cold  Cruft  'with 

Dripping  and  Suet . 

Put  half  a  Pound  of  Butter  in  a  Pan  of  Water,  take 

*  #  ^  • 

two  Pounds  of  Flour,  when  your  Butter  boils,  pour  it 
on  your  Flour,  with  as  much  Water  as  will  make  it 


*  4 


4  1 


\ 


into  a  good  Pafte,  work  it  Weil,  and  when  it  has  cooled 
a  little,  raife  your  Cuftards,  put  '■  a -'Paper  round  theJn- 
fide,  and  when  half  bakedv  fill  them,  firft  taking  out 
the  Paper. — \Vnen  you  make  any  Kind  of  Dripping- 
•  .  •  •  *  Pafte, 


\ 


v  \ 

1  <  •• 


\  - 


* 


tTtac, 


Plains  and 


y 


y 


w 


6$ 


V 


boil 


i  — 

foufor  five  Minutes  in  a  good  Quantity 


ke  Hie.  Strength  off 


Cruft  with  Suet.  fh 


when  you  niak 


fine,  rub  Part  of 


m  •  *"  1 

into  the  Flour,  then  make  it  into  a  Pafte 


1 


T  -S' 


i 


it  out  as  bet'o 

♦ 

V' 

ter. 


iy  ftrew  in  Suet  inftead  of  But 


*  • 


*  *  ♦ 


Pafte  for  Cuftards 


Take  half  a  Pound 


th 


thefe 


i'  of  t 

to  be 


Flour,  fix  Ounces  of  Butter 

•  f  • 

three  fpoonfuls  of  Cream 


well  mixed  together,  and  to  ftand 


for  one  quarter  of  an  Hour,  and  afterwards  to  be 

worked  togeth 


ry 


thin. 


fed  to  be  rolled 
Some  make  fiift'  Pafte  with  boiling  Water 


Flour,  fprinkling  it  with  a  little  cold,  to  prevent 


its  cracking 


*•» 


4  ft  if  Pafte  for  grrnifljing  or  to  fand  upright 
dd  fome  Flour  to  boiling  Water  until  it  come 


a 


good  confiftance,  then 


add 


Pafte  will  be  fit  for  Crofs 


Let 


A  Pafte  for-  Patty-  pans, 
a  Pound  of  Flour  be 


little  fine  Sug 
>r  upright  Piec 
■  Pafte- royal. 


this 


r 

X 


half  a  Pound  of  Bu 

%  *  •  %  *  ^  1 

four  Eggs. 


weq 


ked 


two  Ounces  of  S 


P 


with 

and 


*  f 


A  Pafte  for  a  Venifon  Pa  fly 


To  four  Pounds  of  F 

-  •  ¥  * 

4 

which  are  to  be  rubbed 


lour,  take  as  many  of  Butter, 
into  the  Flour  in  pretty  large 
bits,. -and' very  leafurely,  and  when  it  is  come  to  the 
confiftence  of  a  Pafte,  let  it  be  beaten  with  the  Pafte- 


•pin  an  Hour  before 


ufed 


Some  put  in  th 


four  E 


•  * r 


-  > 


1/ 


t 


Anoth 

In  eight  Pounds  of  Flou 


«* 


*V 


* 

ork  fix  of  Butter,  with 


four  Eggs,  to  be  made  into  a  ftiff  Pafte  with  cold  W 


ter. 


r>  -i 


A  very  floor t  good  P aft 


Let  a  Pound  of  Butter  be  broke  into  very  fmall  Pieces 

\  *  i  9  '  *  *  ^ 

nd  worked  into  a  quarter  of  a  Pound  of  Flour,  with 


the  addition  of  fix  Spoonfuls  of  Wa 


v 


i  > 


A 


\ 


4.  ^ 


Veal  Py 


Take  a  Bread  of  Veal,  cut  it  into  Pieces,  feafon  it 

X  .  .  *  *  ■*'  -  ,r'*-  *  *  •  •*  -  *  ’  v  •  *  a  *  i  i  «  j  \  •  ..  .  v.  ;• . 

ith  Pepper  and  Salt-.'Jav  it' in  your  Cruft,  having  firft 

£  *  _  %  -  -  «  •  1  | 

.  boiled 


The 


—  %  f 

foiled  fix  or  eight  Egg 


r« 

Art  of  Cookery 


he  re  and  there 


the 


•> 


r 

be  put 


fill  your  DHL  aim  oft 


of  Water,  put  on  the  Lid,  and  bake  ifw< 

To  make  a  Savoury  Lamb  or  V sal 


Make  a  good  Puff-pafte  Cruft 


your  Meat 


Pieces,  feafon  it  to  your  Palate  with  Pepper,  Salt -and 


Mace  ;  lay  it  in  your  DHL  with 

,-and  Sweetbreads  feafonecL  alfo 


few  Lamb- ft  ones 


foiue 


and 


ball 


hard  Yolks  of  Eggs,  and  the  Top 


of  Afparagus  two  Inches 


fir  ft  boiled  green  ;  put 


Butt 


Pye,  put  on  the  Lid  and  iet 


ouick  Oven  an  Hour  and  a  half,  and  then  have  ready 


the  Liq 

"KDyfter  Liquor 


Nut 
three  Egg 


Mix 


ade  thus:  Take  a  Pint  of  Gravy,  the 
a  Gill  of  red  Wine,  and  a  little  grated 

aether  with  the  Yolks  of  two 

O  .  ...  it  t  T  / 


and  keep  it  ftirnn 


the  Time,  when  it  boi 


*  o  - 

pour  it-  into  your  Pie 


Way  all 


on  the  Lid  agai 


Send  it  hot  to  Table 


Put 
You  muft 


make  Liquor  according  to  the  fi/.e  of  your  Pye 

To  make  a  Pigeon  Pye 


Make  a  Puff-pafte  Cruft 


your  DHL,  let  your 


.r-. 


Pig 


be  very 


them  with  Pepper  and  Salt,  and  put 


ly  picked  and  cleaned,  feafon 


good  Piece  of 


fine  frefh  Butter  with  Pepper  and  Sak  in  their  Bell 
Jay  them  in  your  Diflr  with  the  Yolk  rf a  h ard  Egg 

and  put  as  much  Gravy 


Will  almoft  fill  the  Difii 

'f  his  is  the 

heft  Way  to  make  a  Pigeon  Pye  :  but  the  French  fill 


lay 


the  Top  Cruft*  and  bake  it  well 


the  Pige 


with  a  very  high 


meat 


Force-meat-balls  round  the  Infide,  with 

Artichoke  Bottoms,  MufhrOoms,  Truffles  and 
Morels,'  and  feafon  high  ;  but  that  is  to  be  regulated 


%  • 


Stccor-amg 


different  Palate's 

To  make  a  Giblet  Pye 


Take  two  Pair  of  Giblets  nicely  cleaned,  put  all  but 


with  two 


the  Liver  into  a  Sauce-pan 

Water,  twenty  Corns,  of  whole  Pepper 

of  Mace,  a  Bundle  of 


of 

^  •  •  m 

Blades 


Onion 


Cover  them  dole,  and 

riuite  tender 


cover  youf 


lay 


it  them'ftew  very 

then  have  a  good 

ffne  Rump-fteak 


J 


•  •** 


V 


UV 


made  Plain,  and 


^  *  vj*  *  '  * 

the  Bottom,  feafoned  with  Pepper  and  Salt 


;1 67 

* 

V 

% 

then 


lay  in  ; 
Hewed 


Giblets,  and  ftrain  the  Liquor  they 
feafon  it  with  Salt,  and  pour 


Pye,  put  on  the  Lidj  and.. bake  it  an  Hour 


\ 


your 


To 


ake  an  Ox-Cheek  Py 


Firft  bake  your  Ox-Gheek  as  at  other  Times,  but 


not  too  much,  put 


the*  Oven  over 


% 

and 


then  it  will  be  ready  the  next  Day,  make  a  fine  Puff- 
pafte.  Cruft,  and  let  your,  fide  and  top  Cruft  be  thick  ; 
let  your  Difh'be  deep  to  hold  a  good  deal  of  Gravy, 
cover  your  Difh  with.  Cruft,  then  cutoff  all  the  Fl'efh, 


Kernels,  and  F 


the  Head,  with  the  Palate 


Pieces 


the  Meat  into  little  Piece 


3  as 


you  do  for 


Halli,  lay  in  the  Meat,  take  an  ounce  of  Truffles  and 
Morels  and  throw  them  over  the  Meat,  the  Yoiks  of 


fix  Fggs  boiled  hard 


hut  fire  fh. 


Gill"  of  pickled  Mufhroom 


better  :.pu 


a 


balls,  a  few  Artichoke-bottoms 


good  many  1 


AfpaEagiis 


in. 


If 


feafion  your  Pye  with  Pepper  and  Salt  to  your 

Pye  with  the  Gravy  it  was  baked 


‘Palate,  and  fill 


\ 

the  Oven 


Head  be  rightly  feafoned  when  fir  ft  Pent 
ill. want  very  little  addition  ;  fet  on  th- 
t.  When. the  Cruft  is  done,  your  Py 


/ 


Lid,  and  bake 

will  be  enough 

To  mak  a  Y'orkjhire  Chriftmas  Pye. 
v  Firft  make  a  good  ftanding  Cruft,  let  the  Wall  and 
Bottom  be  very  thick;  bone  a  Turkey,  a  Goofe,  a 
Fowl,  a  Partridge,  and  a  Pigeon,,  feafion  them  all  very 

Mace,  half  an  Ounce  of 


well,  take.Jialf  an  Ou 

Nutmegs,  a  Quarter, of  an  Ounce  of  Cloves,  and  half 

Ounce  of  black  Pepper,  all  beaten  fine  together,  two 


large  Sp 


of  Salt,  mix-  thefe  togefhe 


Op 


the  Fowls  down  the  Back  bone,  and  feafon  them; 
firft  the  Pigeon,  the  Partridge,  the  Fowl,  the  Goofe, 
and.  then  the  Turkey,  which  muft  be  large  ;  when 
you  lay  them  in  the  Cruft,  clofe  them  fo,  as  not  to 
have  the  Appearance  of  being  opened  ;  then  have  a 
Hare  ready  cafed,  and  wiped  with  a  clean -Cloth 


Cut  it  into  Joints, .feafon  it,v  and  lay  it  as  clofe  as  you 


Side,  and  on  the  other  fiuch  wild  Fowl 


as 


get.  Seafon  them  well,  and  lay  them  clofe  ;  put 


Nw 


*  ‘ 

The  NeyJ  Art  c/Cqox ery 


i 

i 


t 


leaft  four  Pounds 


r 

the  Pye,  then  lay 


your  Lid 


he  well  baked 


hich  muft.be  a  very  thick  one;  and  let.  it 

It  muff  have  a  very  hot  Oven,  and 


v*  i  1 1 


ke  at 


N.  B .  Tb 


aft  four  Hours. 

•  ^  A  ^ 

Cruft  W  ill- take 


»  * 

BuftieT  of  Flou 


t  i 


To  make'  a  Goofe  Pya.  ^  ^  '  < 

Half  a  Peck  of  Flour  will  make  the  Walls  of  a  Goofe 


% 

Pyer  made  as 


the  Receipts  for  a  ftandin 


Raife  your  Cruft  jull  high 


gh  *° 


hold 


Cruft 
larg 


Goofe 


fir  ft  have  a  pickled  dried  Tongue„boiIed 


a  Goofe 


der, enough  to  peel,  out  off  the  Root,  _  e 

and  a  large  Fowl  ;  take  half  a  Quarter  of  an  Ounce  of 
Mace  beat  fine,  a  large  Tea-fpooriful  of  beaten  Pepper, 
three  Tea-fpoonfuls  of  Salt,  mix  all  together,  feafon 
your  Fowl  and  Goofe  with  it,  then  lay  the  Fowl  m  the 


Goofe 


d  the  Tongue  in  the  Fowl 


in  the  fame  Form’  as  if  whole 


d  the  Goofe 
Put  half,  a  Pound  of 


B 


ilicious, 

while. 


Top,  and  lay  on  the  Lid 
ther  hot  or  cold,  and  will 
A  Slice  of  this  Pye,  cut  down  £ 


This  Pye  is 

keep  a  great 
-rrois.  makes 


pretty  little  Side-difh  for  Suppe 

.  -  ■,  To  make  a  Venif on  Pafty .  , 

Take  a  Neck  and  Breaft  of  Venifon, 'bone  it,  feafoq 
with  Pepper  and  Salt  to  your  Palate.  Cut  the  Breaft 

but  do  not  cut  the  Fat  off  the 


thi 


Neck 


Lay  in  the  Breaft  and  Neck  End  firft,  and  then 
j  —  •  1  -i~  make  ° 


thick  on 


the  other,  that  the  Fat  may  remain,  whole 
good  rich  Puff-pafte  Cruft,  to  be  pretty 
Sides  of  the  Dilh  or  Tin-pan,  with  a  thick  Lid 

the  ,Di Hi 

*  'y  .  •  ^  , 

Pound 


the 

I  ! 


Cover 


II, -men  lay  in  your  Venilon,  and  put  in  halt  a 
jtouuu  of  Butter,  about  a'Nagin  of  Water,  then  clofe 

your  Pafty  and  let  i,t  bake  two  Hours  m  a  wery  quick 
Qve„  in  mpf?  n  Time  fet  on  the  Bones  of  the 


Venifon  in  two 


venom,  ,w„  Quarts  of  Water,  with  two  or  three 

Blades  of  Mace,  an  Onion.a  little  Piece  of  Cruft  baked 
crifp  and  brown ,_a  little  whole  Pepper,  cover  «J  l°f|f 


and 


it 


boil  foftly  over  a  (low  Fire 


wafted,  then  (train  if  off 


When  the  Pafty  is  taken 


of  the  Oven,  pour  in  the  Gravy 


*  t- 


y  - 


*  * 


When 


H 


l 


J 


/  / 


fat 


wade  plain  and  Eafy.  160 

**  \  _  1  /  *• 

Whep  your  Venifon  is  nor  fufficiently  fat,  take  the 


a  Loin--  of  Mutton,  and  Teen 

-  t  *  «  *  ^  *  Jr 


Vinegar  and  red.  Wine  for  twenty-four  Hou 


little  rap 


4aid  uppermoft  in  the  Patty,  which  is  then  to  be 


be 


c 


*  ^  r  * 

d*  and  baked  in 


take -three  Hours 


a  quick  O 


if 


tender,  wafli 
dried  with  ( 


In  order 


large  Patty 


th  Cloths,  then 


Milk  and  'Wane 


:at  very 
be  well 


hung  in  the  Air.  You  may 
Fortnight,  provided  you  keep 
ture  by  Cloths,  dufting  it  wit 


then  rubbed  with  Vinegar  and 
You  may  keep  your  Venifon'  a 
you  keep  it  ■  free  from  Moif- 
^ling  it  with  ground  Ginger,  and 


you  ufe  it,  let  it  be  dipped  in  Water  jult  warm 


be  dryed  before  you  feaion'for  your  Patty 


The  Shoulder  makes 


pretty  Patty  boned 


helped  as  above  with  Mutton  Fat.  • 

A  Loin  of  Mutton  makes  a.  fine  Patty 
fat  Loin  of  -Mutton .  Ip.t  it-  r»nn«-r  •. 


and 


T  ake  a  larg 


fat  Lorn  of  Mutton,  let  it  be  hung  up  for  four  or 

hve  Days,  then  bone  it,  leaving  the- Meat  as  whole 


as  you 


lay  the  -  Mea 


half  a  Pint  of  red  Wine 


ty  fou 


H 


Vineg 
as  yoi 


d  half 


m 


Pint  of  rap 


do  a,  Patty 


take  it  out  of  the  Pickle,  and  order 


Manner  as  you  do  tor  Gravy 


nd  boil  the  Bones 


the  fame 


To  make  an  elegant  fwvottry  Py 


rirft  make  a  fine  f  uff-pafte,  cover  your  Diffl  with 


the  Crutt,  and  make  a  Force 


thus 


Take  a 


Pound  of  Veal,  and  a  Pound  of  BeefSewet,  cut  them 
lmajl,  and  beat  them  fine  in  a  Mortar  :  feafon  it  with 


a  fmail  Nutmeg  grated,  a  little  Lemon-peel  fhred 

fine,  a  few  fw  rT  ’  ...  -  r 


to  to 


Herbs,  a  little  Pepp 


and  Sale 


j “it  enough  to  feafon  it,- the  Crumb  of  a  Penny  ioaf 
rubbed  fine  s, mix  it  up  with  the  Yolk  of' an  E<»e 
make  one- third  into  Balls,  and  the  relt  hy  round  the 


Diih 


Get  two  fine  laro-e  \ 

/«  _  o 


Sweet 


breads,  cut  each  into  four  Pieces  ;  two  Pair  of  Lanib- 
ftones,  each  cut  in  two,-  twelve  Cocks  Combs,  half 

an  Ounce  of  /Truffles  and  Morels,  four  Artichoke- 


bottoms,  cut  each  in  tour  Pieces,  a  few  Afparagus 

Tops,  forae  freffl  Muflirooms,  and  fome  pickled  ;  du^ 
111  together  in  your  Diih.  * 

Lay  in  firft  your  Sweetbread,  then  the  Artichoke- 
bottoms^  the  Cocks  Combs,  the  Truffles -and  Morels 


four  Pieces 


♦ 


1- 


45 


b 


a 

w 


OOKrERY 


.  -M  * 


+  - 


N 


^  '  *  #  •  .  > 

ihen  the  Afparagus,  the  Muihrooms,  and 


meat-balls.  Seafon  the  Sweet-breads'  with 


;and  Salt  ;  .fill  your  Pye  with  Water,  and 


Cruft.  Bake  it  two  Hours 


M 


S 


.*•'  i  •  • 

Take  a  large 


Ttf  make  a  Carp  Py 


4  *.♦ 


▼  # 


fcale,  wafh,  and  gilt 


✓ 


itake  an  Eel,,  boil  it  juft  a  little  tender,  pick  off  all  the 


Meat,  and 


fine.,  with 


ot 


Crumbs  of  Bread,,  a  few  fweet  Herbs,  a  little  Lemon 


peel  cut  fine,  a  little  Pepper, Salt,  and  grated  Nutmeg 


Anchovy, half  a  Pint  of  Oyfters  parboiled, and  chop 


ped  fine,  the  Yolks  of  three  hard  Eggs  cut  fmall 


nd 


%  U 


p  with  a  Quarter  of  a  Pound  of  Butter,  then 


the  Belly  of  the  Carp..  .Make 


ood  Cruft 


Difli,  and  lay  in  your  .Carp;  fave  the  Liq 


f  i 


boil  your  Eel  in,  p 


in  t-he  Eel  -Bones;  boil  them 


.S 


with  a  little  Mace,  whole  Pepper,  an  Onion,  fo 


4  < 


fweet  Herbs,  and  an  Anchovy.  Boil  it  till  there  is  about 


Pint,  ftrainJt,  add 


V 


Quarter  of  a  Pint  of 


hite  W 


and  a  Lump  of  Butter  mixed  in  a  very 


•little  Flour,  boil  it  up,  and  pour  it  into  your  Pye.  Put 


the  Lid,  and  bake  it  an  Hour  in  a  quick  O 


4-f 


If 


¥  \ 


•there  be  any  Force-meat  left t  after  filling 


Belly. 


make  Bails  of  it,  and  pu 


the  Pye.  If  you 


ofe 


Liquor  enough,  boil  a  few  fmall  Eels  for  the  pur 


*  i  * 


V 


Make 


•  —  w 

'  *.  . 

To  make  a  Sweet  Egg  Py 


\ 


;  i 


v-  y 


Cruft 


i  *  i 

your  Difli  with  it*  then 


ready  twelve  Eggs  boiled  hard,' cut  them  in  Slices 


and  lay  them  in  your  Pye.;  throwin  half  a  Pound,  of 


Currants,  clean  .waffled  and  picked 


then 


four  Eg 


and  mix  with  half  a  Pint  of 


Wine,, grate  in  a  fmall  Nutmegs  make  it  -pretty 


iw 


with  Sug 


You 


irrd  to. 


uarter 


a  Pound  of  Butter  between  the 


your  Wine  and  Eggs,  and 


half  an  Hour-,  or  till  the  Cruft  is  done 


/ 


•  h 


« 


-< "  i  * 


f 


.4. 


To  make  an  Omngeado  Pye 


'if 


Make  a  good  Cruft,  lay  it  over  your 


* 

A.. 


Qranges,  boil  them  with  two  Lemons 


»  . 


-  ♦ 


in 


4 


„  W  *  -r' 


\  Y 


) 


*  r 


♦  f 


V. 


Xs 


ft 


four  or  five  Qt 

.i  .....A 


4  sk 


*  ^  ♦ 


>1  "  « 

In  the  la  ft  Water*  of 


whicli  there,  nm  ft  he  about -a.  Pint,  add  a.Pound.of  Lo'afi 

Sugar,  boil  it,  take  the  Lemons  o » t  *nA  n .v ^ 


V/ 


your  Pj 
give  the 


•\ 


the  Lemons  Ou  t  and 
pare  twelve  Pippins,  core  them,  and 

the  Syrup ;  lay  them  all  over  the 


Orange  and  Lemon,  pour  in  the  Syrup,  and  pou 
them  fogie  Orangeado  "  "  ‘  ~ 


,  * 


•  1 


on 


bake  it  in  a  flow  Oven  half  an  Hou 


your  Pye,  and 


To  make  Mince  Pies  the  be  ft  Way 


Take  three  Pounds 


fine 


Sewet  Ihred  very  fine,  and 


ftoned.  and 


poflible,  two  Pounds  of 
fine,  two  Pounds  of  Cu 


half 


ely  picked,  waflied,  rubbed,  and  dried  at  the  Fjre 


c 


Hundred  of  fi 


Chopped  fmall,  half 


pared,  cored,  and 
I  ound  of  fine  Sugar  pounded 


fine,  a  Quarterof an  Ounce  of  Mace.  a  Quarter  of 

Ounce  Of  Cloves,  two  large  ^Nutmegs 


beat  fine,; 


put  all  together  into  a  great  Pan,  and  mix  it  well 
gether  with  half  a  Pint  of  Brandy,  and  Tialfa  Pint 


to- 


A  V' 


white -Wine 


put 


d  it  wilt  keep  gopd  four  Months 


your  Pies,  take  a  little  Dilfli,  fomething  bigsr 


Stone-pot, 
When  you  make 


Soop-plate,  lay 

Pafte,  lay  a  thin 
er  of  Citron  c 

%*  a  1  *  ,  % 

meat,  -and  a  thin  Layer  of  Orange-P 
Chat  a  little  Meat fqueeze  half  the  J^oTa'53 
Orange,  or  Lemon,  ,  and  pour  in  three  Spoonfuls  of 


very  thin  Cruft  all  over  it  of  Puff 

Layer  of  Meat,  and  then  a  thin  Lay- 
h  very  thin,  then  a  Layer  of  Mince- 


red  Wine 


lay  on  your  Cruft,  and  b a! 


?Jy 


Thefe  Pies  eat  finely  cold.  If  you 

Patttes,  mix  your  Meat,  and  Sweet -meats  accordingly 
obferve  the  Pattiesar.e'to  be  buttered,  and  PuS-Paft# 

laid,  over  them  before  your  Mince- meat  is  putin,  and  to 

PaHSf  the  fTe>  a"d  10  be  taken  out  of  the 
Patties  before  they  are  ferved  up.  :  If  you  a,t.... 

m  your  Pies,  parboil  a  7 


the  M 
or  two 
boiled. 


fi 


peel  it,  and 


of  the  Infide  of 


and  mix  With 


-  *• 


v  " 


*  ♦ 


^  .  •  *■ r 


I- 

*4 


.  * 
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i  -  r  »  ' 

.  *  *  .  *  * 

kk  •*  ^  *  .  i  w 

TV  Lent  Mince  Pyes. 

9  •  ®V  *  « 

Six  Eggs  boiled  hard  and  chopped  fine,  twelve  Pip¬ 
pins  pared  and  chopped*  fmall,  a  Pound  of  R&iiins  of 
the  Sun  ftoned,  and  chopped  fine,  a  Pound  of  Cur¬ 
rants  walhed,  picked,  and  rubbed  clean,  a  large  Sp 
ful  of  fine  Sugar  beat  fine 


Ounce  of  Citron,  an 
Ounce  of  candied  Orange,  both  cut  fine,  a  Quarter  of 
Ounce  of  Mace  and  Cloves  beat  fine,  and  a  larg 


Nutmeg  beat  fi 


mix  all 


ether  with 


Gill  of 


Mak 


Brandy  anda  Gill  of  Tweet  white-Wine 
Cruft  good,  and  bake  it  in  a  cool  Oven;  When. you 


your 


ke  your  Pye,  fq 


in 


J 


of  a.  Seville 


Orange,  and  putaGlafsof  red  Wine.  \  •_ 

\  ,  A  Carp  Pye.  . 

Bleed  your  Carp  at  the  Tail,  open  the  Belly,  draw 
and  waili  out  the  Blood  with  a  little  Claret,  Vinegar, 
and  Salt,  and  fave  it/ then  feafon  your  Carp  with, 
favoury  Spice  and  fweet  Herbs  Jlired,  and  lay  it  in 
the  Pye  with  a  Pint  of  large  Oyfters,  pour  Butler  over 
it  and  clofe  the  Pye  ;  when  it  is  baked,  pour  in  aFilh 
JLear,  with  the  Blood  and  Claret  mixed  with  it. 


An  Eel  Pye 


*  > 


After  your  Eels  are  cut  in  Pieces,  feafon  them  with 
Pepper,  Salt,  and  favory  Spice  ;  ' then  raileyour  Pye, 
make  a  JPorce-meat  of  Fife,  and  put  a  Layer  of  it  in 
the  Bottom  ;  then  lay  in  your  Eels,  with  fome  Water 
put  over  them  a  Layer  of  Butter  j  lid'  your  Pye, 


♦  » 


bake  it  in  a  gen 


O 


f 


/  > 


A  Pike  Py 


-  ‘ 


•  Lard  your  Pike  with  Eels,  make  Force-meat  of  the 

Flelh  of  Carp,  fome  Muftirooms,  Chives,  and  Parfley, 

i  Piece  of  frelh 

%  • 

>  i  Hired  all  thefe 


feafoned  with  Pepper,  Sait,  Sp 


Bu 


and  the -Yolks  of 


Egg 


very  final!  together,  and  put  in  the  Body  of  your 
Fikej.raife  your  Pye,  and  garnifh  the  Bottom  of  it 


with  frefli  Bu 


lay  in  your  Pike 


ing 


two,  and  feafon  it  with  Pepper  and  Salt ;  then  put  a 
Layer  of  Butter  on  the  Top,  lid.your  Pye,  and  bake  it 

ntle  Oven:  When  it  is  baked  cut  it  open,  take 


the  Fat  off,  and  porn 


Ragoo  of  Crawfifli  Ta 


the 


v 


t 


7/ 


made  Plain  and  Eafy 


n 


\ 


the  Milts  of  Fifh,  T ruffles,  and  Mufhrooms,  to  ferve 


the  firft  Courfe 


A  Trout  Pye 


Lard  your  Trouts  with  Eels,  and  cut  off  their 


/ 


Heads 


then  raife  your  Pye,  and  lay  a  Layer  of  frefh 


Butter,  in  the  Bottom  of 


then  make  a  Farce  of 


.  >  w  — 

Trouts^  Mufhrooms,  Truffles,  Parfley,  Chi 


and 


frefli  Butter ;  feafc»r  it  with  Salt  and  Pepper,  the  Yolks 


of  two  raw  Eggs,  and  Spices  ;  then  fluff  the  Bellies  of 


your  Trouts  with  it ;  fea'fon  your  Trouts  with  Salt  and 


Pepp 


1  ay  t  h  e  in 


your  Pye,  and  cover  them  with 


good  frefh  Butter  ;  lid  your  Pye,  and  bake  u  in  a  gen 


Ov 


A  Gurnet  Py 


Gut  your  Gurnets,  keep  the  Livers,  and  cut  off  their 


Head 


Py 


lay  fome  frefli  Butter  in  the  Bottom  of 


Make 


Farce  with  the  Flefh  of  two  Gu 


.  *  /  ••  i _  ^ 

fome  Mufhrooms.  Truffles.  Parfiev.  Chives,  and  frefh. 


Butte 


feafoned  with  Salt,  Pepper,  Herbs  and  Sp 


Shred  the  whole  well 


gether,  cover  your  Butter 


Bottom  of  your  Pye  with  fome  of  this  Farce  ;  then 


hy  in  the  Gu 


putting  fome  of  the  Farce  be 


tween  everv  two  of  them  :  Strew  over  diem  fome  Salt 


Pepp 


B 


•  s  « 

ry  Herbs  and  Spice^ 


with 


?r,  lid  your  Pve,  and  fet  it  in  the  Oven 


Pound 


Livers  of  your  Gurnets  with 


Anchovy 


take 


fome  Cullis  of  Craw-fifh,  mix  your,  pounded  Li 


th 


nd  drain  them  through  a  Sieve 


Set 


over  a  Stove  to  heat  it,  and  when  vour  Gu 


Pye 


open,  take  off  all  the  Fa-t,  put 


you 


Craw fifh  Cullis, 'and  fend  it  hot  for  the  firft 


Gou  r  fe 


I  /* 


A  Salmon  Py 


Make  Puff-pafte,  and  lay 


Diih 


4 

the  Bottom  of  your 


then  take  the' Middle-piece  of  Salmon,  feafon 


gh  with  Salt,  Pepper,  Cloves,  and  Ma 


three  Pieces;  then  lay  a  layer  of  Bn 


Salmon 


until  it  is  laid  all  out;  then  make  Force. 


of  an  Eel 


nd  chop 


fine 


ith  the  Yolks 


s,  two  or  th 


Anchovies 


Marrow  and' 


Herbs,  a  little 


gra 


Bread,  a  few  Ovfie 


/ 


3 
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them  round  your  Pye,  and  on  the 


fon  with  Salt,  Pepper,  and  other  Spices  as  you  like. 
Melt  ButteF  accordiog  to  your  Eye ;  take  a  Lobfter, 
boil  if,  pick  out  all  the  FI  eih ,  c  h  op  it  dm  all,  briiifethe 
Body,  mix  it  well  with  the  Butter,  and  pour  it  over 
your  Salmon,  put  on  the  Lid  and  bake  it  well. 


A  Shrimp  Pye. 


>.u 


Take  a  Quart  of  picked  Shrimps ;  if  they  are  very 
fait,  feafon  them  only  with  Cloves  and  ;Mace,  but  if 
they  want  Salt,  fhred  two  or  three  Anchovies  very  fine, 
and  mix  them  with  the  Spice,  and  feafon  the  Shrimps ; 
you  may  make,  a  good  Cruft,  becaufe  they  do  not  want 
much  baking;  put  a  pretty  deal  of  melted  Butter- over 
them,  one  Glafs  of  white  wine,  and  fet  it  in  the  Oven. 
Where  Shrimps  are  to  be  had,  this  is  not  an  expensive 


but  a  very  delicious  Dilh. 


You 


Prawns  after  the  fame  Manner. 


may  make  a  Pye  of 


-  A  very  good  Fijh  Pyc.~ 
Take  Soles,  or  thick  Flounders, 


gut 


them,  and  juft  put  them  in  fcalding  Water  to  get  off’, 
the  black  Skin,  then-cut  them  into  Scollops,  or  indent* 
ed,'  fo  that  they  will  join  and  lie  in  the  Pye  as  if  they 
were  whole  ;  have  your  -Di-ili  in  Readinefs,  with  Puff* 
'pafte  in  the  Bottom  l  and  a  Layer  of  Bu  tter  on  it ;  then 
feafon  your  Filli  with  a  little  Pepper  and  Salt,  Cloves., 
Mace,  and  Nutmeg,  and  lay  them  in  yourDiJb,  joining 
the  Pieces  together  as  if  the  Fi ill  had  not  been  cut  ; 
then  put  in  Force-meat-Balls  made  with  Fiih;  Slices  of 
Lemon;  with  the  Rind  on,  whole  Oyfters,  Yolks 
of  hard  Eggs ;  then  lid  your  Pye  and  bake  it;  when.it  is 
drawn,  make  a  Caudle  of  Oyfter-Jiquor  and  white- 
Wine  thickened  up  with  Yolks  of  Eggs,  and  a  Bit-  of 


Butter,  ferve  it  hot. 


A  Smelt  Pye. 


r  v  ♦ 


Scale,  gut,  and.wafli  your  Smelts ;  then-put  a  Pafte' 
at  the  Bottom  of  your  Difli,  lay  over  fome  Butter,  Salt, 
Pepper,  Tweet  Herbs,  fine  Spice,  Mu  (hr  oo  m's,  Parftey, 
arid  Chibbols  cut. fmall,  then  put  upon  if  your  Smelts;, 
vdofe  your  Pye,  and  wet  the  Lid.with  a  Feather  dipt  in 

the  Yolk  of  Eggs,  and  let  it  bake  in  a  flow  Oven  an 
Hour ;  when  baked  open  it,  take  off  the  Fat ; 


4* 


in  it  a  little  Cullis  of  Crawfiflf,  or,  other  Cullis,  or 

fo  m  e 


w 


made  Plain 


7 


■y 


>  '  « 


E'f fence  of'  Ham 


melted  Butter 


and  white  Wine,  and  ferve  it  up  hot  for 


*  ♦ 

A  Roach  Py 


t* 


/;• 


-  Gut  off  their  Heads,  and  gut  them,,  referve  their 
Livers,  put  fome  freffi  Butter  in  the  Difti,  oh  the  Bot¬ 
tom  Cruft,  or  a  .Halh  made  with  the  Flefh  of  two 
Roaches,  fome 


and 


Mufhrooms, 

»  —  •  •  *.  •  r 

feafoned  with  Peppfer,  Salt,  fff c.  minced 
gether  -9  place  your  Roaches  upon  it,  put  fome  frefh 
Force-meat-balls  between  your  Roaches  ;  put  Butter 


and  clofe 


and-  let -it,  bake 


Hour  and 


Half 


in 


the 


Time,  pound  the  Livers  of  your 


Roaches  with  an  Anchovy,  and  put 


Culiis  of 


Crawfiih,  or  other  Culiis,  and  put  it  over  the  Fire  for 
a  fin  all  Time,  and  then  ft  rain  the  Whole,  and  keep  it 
warm  j  when  the  Pye  comes  out  of  the. Oven,  take  off 
the  Fat,  and  pi^t  in  your  Culiis,  with  the  Juice 
Lemon,  and  ferve  it  up  for  a  firft  coyrfe. 


of 


A  Flounder ,  or  Plaice  Pye, 


When  they  are  d 


and  wafhed,  cut  off  their 


y 


Fins,  and  fcore  them,  then  feafon  them  with  Salt 
Pepper,  Nutmeg,  and  Mace  ;  mince  fome  Leeks  very 
fniall,  and  ftrew  them  over  the  Bottom  of  the  Pye  s 
then  lay  on  your  Flounders,  and  lay  on  them  the  Meat 
of  the.  Tails  and  Claws  of  Lobfters,  cut  into  fm all 


A 


'  * 


uA 


Pieces,  the  Yolks  of  hard.  Eggs,  and  Onions  ;  then  lay 


Butter,  clofe  up  your  Pye  and  bake  it;  wbe 


is 


•  * 


done,  put  into  it  white  Wine,  with  the  Meat  of  the 
Body  of  a  Lobfter,  the  Yolk  of  an  Egg,  and  fome 

iliake  thefe  together  in' the  Pye,  and 


d 


B 


ferve  it  up  hot 


Take  fo 


A  Mullet  Pyt 
Mullets,  fcale.  d 


"*  * 


% 

wall],  and  drv 


them,  then  feafon  them,  and  make  a  Pudding  for  them 

-  *  *  *  •  -  v  *  *  .  -  '  ‘  ••  * 

with  grated  Bread,  freffi  Eel,  minced,  and  fweet  Herb 
the  Yolks  of  hard  Eggs,  Anchovies  all  minced  final! 


\ 


put  this  into 


Bellies  of  the  Mullets,  if 


them  whole,  or  elfe  cut  them  in  four  Pieces,  and  Tea 


fon  them  with  Pepp 


d  Nutmeg,  and  lay 

i  C?  ■  •  J 


your  Pye,  and  make  Balls  of  your  Farce 


I 


s 


4 


t  h  e  m- 


V  ’*  - 
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'  ♦  . 
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V 


-  / 


/ 


xhe™  upon  the  Pieces  of  Muilet,.  arid  lay  alfo  Prawns 

arge  Mace,  with  Rutter,  and  clofe  up 
hen  it  is  baked,  flick  the  Lid  with  Lo- 


Cockles 


your 

zenges,  Cuts  of  Pafte,  or  other  Garnilhes 


fill  it 


-  ,  - - ~7  -  -  v^cuuiiijpa  9  ini  ii  uD 

Y  3.0d  garnifii  it  with  Slices  of 


I 


Take 


a 


Oyil 


Liq 


*  V  . 

A  Lear  forfavoury  Pyes.  ' 

Quantity  of  Claret,  Gravy,  and 
boil  a  Faggot  of  fwee't  Herbs 


Anchovies  andean  Onion  :  thicken  it  with  brow 


ed  Butter,  and  pour  it  into  your 


wanted 


Pies;  when 


t  i 


A  Lear  for.  Fijh  Pie 


Get  Claret,  white  Wi 


Anchovies,  and  Oyft 


liquor,  put  to  them  fome  drawn  Butttr,  and  when  the 
Pies  are  baked,. pour  it  in  with  a  Funnel. 


Having 


A  Lear  f 


Paft 


the  Bones  of  the  Meftt  ofwhich 


Pafty  is  to  be  made,  cover  them  with  Water,  and  bake 
them. with  the  Pally, .and  wjien  it  comes  out;  drain  die 
Liquor,  and  put  it  into  the  Pally, 

l  A  young  Rook  Pys. 

you  think  proper, 
day  them,  then.,  put  a.Crull  a  t  the  Bottom"  of  your 
Difli,  w* 

.  ■  with  Pepper,  Salt,  Cloves 

Mace,  Nutmeg,  put  them  into  your  Dilh,  pou 
of  the  Liquor  they  were  boi 
baked,  cut  ir  open,  and  Ikim 


%  •  '  '*..**• 

th  a  good  deal  of  Butter  and  Force 


in,  and  lid  it 
the  Fat ; .  wa 


a 


pour  in 
boiled  ir 


he 


nd 


7 

t 


Remainder  of  theyLiquor  they  were  pa 


>  « 


f  your  Py 


their  Bod 


You  may  put  Force 


v. 


W  to 

A  Beef  Pajly. 


\ 


Take^aTmall  Rump?  or  Sirloin  of  Beef, bone  ft,  beat 
it  very  well  with  a  Rolling-pin;  then,  to  five  Pounds 
of  this  Meat  take  two  Ounces  of  Sugar,  rub' it  well  in, 
and  let  it  lie  lor  twenty-four  Hours;  then  either  wipe 
it  clean,  or'wafh  it  off  with  a  little  Claret,  and  leafon 
it  high’  with  Salty  Pepper  and  Nutmeg,  put  it  into  your 
Pally,  and  lay  over  it  a  Pound  of  Butter ;  clofe  up 

'  '  .  ‘the’ 


*s. 


made  Plain  and  Bajy. 
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t  *- 


* 


Bones 
them 


Pafty,  and  bake  it  as  much  as,Venifqn.  Put  the 


Pot  with  juft  as  much  Ware i 
to  '  be  baked  to  make  Gravy 


the  Pafty  is  drawn,  if  it  wants  Liq 


and 
in 


'  . 

hen 


of 


* 

.  // 


•  > 


• 


Pet 


Provide  as,  many  Oyft 


‘fOyfl 


you  would  make  Pat 


the  Milts  and  Fiefti  of  Carps,  Tench 


Pikes,  and  the  Fiefti  of  Eels  %■  feafon  all  thi 


with 


pepp 


Salt 


pounded  Clov 


and  wh 


Wi 


wrap  up  your  Oyfters  in  it,  of  which  oniy  one  is  to  be 


put  in,  each  L*atty,  with 


frefti  Bu 


Bake 


them  and  fer\ 


m 


hot.  either 


fide  Difti 


garni  fit 


V 


A  Pye  f. 


r\ 


Bread  ofV eat. 


Parboil  your  Veal,  and  takeout  all  the  long  Bones 
and  chop  the  Brifcuit  in  Pieces,  then  fhred  fome  fa 


mix  fo 


ry  Herbs  and.  a  little  Lemon-peel  together 

Pepp 


beat  fome  Clo\ 


a 


nd 

nd 


Salt 


ft 


Mace,  Nu 
rh  the  Herbs  and  feafoning,  then 


it 


your  Meat,  and  break  upon  it  the  Yolks 


three  Eggs,  rub  all  well,  together 


ke 


a 


Cruft  ,  and  put  in  the  Bottom  of  your  Pye  feme  Slices 


of  thin  Bacon,  and  Pieces  of  Butter,  and  then  put  in 
a  Row  of  Veal,  and  a  Row  of  Oyfters,  till  your  Pye  is 
full,  and  then  put  in  two  Anchovies  minced,  parboil 


Veal  Sweet- bread  and  throw  it  into  cold  Wate 


then 


flice  it,  hut  not. too  thin,  and  brown  it  in  a  little  Butter 


and  lay 


the  Upper-part  of  your  Pye ;  fliake 


Flour  as  you  fill  it,  put  in  half  a  Pint  of  good 
Gravy,and  when  it  is  baked,  put  in  the  juiceof  a  Le¬ 
mon  and  a  Spoonful  of  white' Wine  ;  then  ftiake  it  well 


ther  and  ferve  it  up 


jf  you  pleafe 


may  add  hard 


gs 


* 

A  Palate 


A 


Take  fix  Ox  Palates,  fix  Sheeps  Tongues,  fix  S 


breads,  half  boil  the  Tongu 


Pr laces,;  and 


blanch  them 


d  cut  them  into  SI 


parboil  the 
then  take  a 


Sweet-breads,  and  flice  them  long-ways, 

Pound  of  good  Saufage  Meat  of  freih  Porky  and  feafbn 


I  5 


A  % 

it 


■  w  **- 
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•  •  ^  / 

ft  all  together,  with  half  an  Ounce  of  Cloves  and' 
Mace,  three  Qu 


of 


Ou 


ice  of  Pepp 

j  nei  Salt  t^i  your  T-affe,  then  put 
your  Pye  w‘ 


all 


Meat 


and 


th  half 

h 


a 


of  -  Butter  ■  o  ver  t  he 

i  r 


made  with  white  W 


«.  1 


baked,' put  in  Anchovy-faiice 
ine  and  Gravy.  You  may,  if  you 
put  in  fonie  Muffrooms, Pariley,  Chibbols, 
and  Shalots  cut  final  1  with  Force-meat  Balls. 

Cal<ves  Foot  Pye. 

Bone  your  Feet,  and  Hired  them  final!;  with  as  much 


Beef-fewet  as  Meat 


put  in 


•  r  i 

Glafs  of  white  Wine 

\  y  - 


Lemon  diced  ;  lea lo n  with  Cloves,  Mace,  Cinnamon, 
Sal t,  half  a  Pound  of  Currants,  a  Quarter  of  a  Pound 

^  f  *  ft  4  '  ^ 

candied  Orange  and  Citron-peel 


and 


of  Sug 
diced  upon  the  Top 


ay 


To  make  Calf.  Cb atd, 


Py 


ion,  parboil  it,  and  let  it  by  to 
cool  j  anff  when  it  is  cold,  -chop  it  very  fine  with 
half  a  -  Pound  of  Marrow  j  feaion  it  with  Salt,  beaten 
Cloves,  Mace,  Nutmeg,  a  little  Lemon-peel  fhred 
fmal] ;  add  alfo  the  Juice  of  half  a  Lemon,  and  min¬ 


gle  all  together. 


#  Then  make  a  Piece  of  Puff-pa  He, 
and  lay  a  Leaf  of  it  in  a  JDilh  of  a  convenient  Bignefs ; 
put  in  your  Meat,  cover  k  with,  another  Leaf  of  the 
iame  Paffe,  and  bake  it:  As  foon  as  it  is  drawn,  open 
it,  and  fqueeze  in  the  Juice  of  two  or  three  Oranges  ; 


Jti  r  -a  1 1  w  e  1 J  .to  g  e  t  her 

be  feryed  up 


your  Pye  again,  and 


•  > 


/  • 


•  • 

An  Umble 


Pye 


off 


Get  tlie.Unibles  of  a  Deer,  parboil  them,  clear 

mething  more  than  the 


Weight  of  Beef  Se wet,  and  ihred  it  to 


then 


add  half  a  Pound  of  Sugar,  feafon  with  Salt;  Cloves, 

Mace,  and  Nutmeg;  hair  a  Pint  of  Claret,  a  Pint  of 
Canary,  and  two  Pounds  of  Currants  wafhed  and  pick¬ 
ed  ;  mix  alt  well  together,  and  bake  them  in  Puff  or 
other  Pafte. 


/A 


1  - 


i  * 


A 


:  ^  _ 

at  tali  a  Py 


. _  ^ 

You  m-uft  lake  four  tame  Pigeons  t  ruffed,  and  four 


px-Palates:well  boiled,  blanched  -and 


*•  « 


*  * 


alfo  fix  Lambs  Stones 


cut  into  finall 

r  .  v  *  •*  ** 

many  Veal  Sweet¬ 
breads 


% 


*  % 


(  « 


\ 


■II 


•  * 

made  Plain  and  Pafy 


1 


I 


breads,  cut  in  Hal 


t 

and  parboiled,  twenty  Cocks 


Cpmbs  boiled  and  .blanched,-  tihe  Bottoms  of  fop r  Ar 
tichokes,  a  Pint  of  Oyfters  parboiled  and  bearded,  ancj 

Marrow  of  three  Bones  ;  fealoning  all  with  MaCe 


Nutmeg,  and  Salt :  Afterwards  lay  your  Meat  in  a 


U 


r 

/ 


Coffin  of  fi 

ticy  ;  pu  t  ha. I 


Pafte 


P 


Pound 


you  r  Qu 
Butter  upon  it,  and  a 


Water  into  the  Pye,  before  i,t  be  fet  in  the  Ove 
Let  it  hand  in  the  Oven  an  Hour  and  a  Half  ;  then 


having  d 


it, -pour  out  the  Butter  at  the  Top  of 


the  Pye,  and  put  into  it  a  Layer  of  Gravy,  Butter*  and 


Lemons,  and  ferve  k  up 


To 


make  an  Olio  Py 


it* 


Make  your  Cruft  ready,  then  take  the  thin  Collops 
a  Leg  of  Veal,  as  many  as  you  think  will  fill  your 
Hack  the  m  with  the  Back  of  a  Knife,  and  fea- 


of 

fon  them  with  Salt,  Pepper,  Cloves  and  Mace 
ov£r  your  Col  lops  with  a  Bunch  of  Feathers  dipped  in 
Eggs,  and  have  in  Readme  fs  a  goo.d  Handful  of  fweet 
Herbs  hired  fraaJI ;  the  Yolks 


minced, 


d 


of  eight  hard  E 


gs 


a  fe w  ^Oyfters  parboi led  and  chop ped 

toge 


fome  Beef  Se wet  ffi red  very  fine.;,  mix  th 

and  ftrew  them  over  your  Collops,  and  fprinkl 

Grange  Flour  Water  oyer  them,  and  roll  the  Coilops 

p  very  dole,  and  lay  them  in  your  Pye,  brewing  the 

r  what  is  left,  put  Butter  on  the  Top,  gnd 
clofe  up  your  Pye.  When  it  comes  out  of  the  Oven, 
have  ready  Lome  Gravy  hot  and  pour  into  your  Py.e? 
with  .an  Anchovy  diffolyed  in  the'  Gravy,  pour  it  in 

you  may  put- in  Artichoke-Bottoms  and 


hot 


pleafe 


You  may  leave 


& 


A  Neat 


if  you  do  not  like 

Py 


—  -v 

V 


?  <  ••  *.  • 

thd 


>  4 


Boil  y.our  Tongues  till  about  half  done  ;  bjanch  and 


flice  them,  and  feafon  them  w.ith  Pepper,  Salt-.  C 

-n  :jr‘  :  V  •  *  ^  ~  ^  j  -  5  _  \  £  .  i.  r  r  -  *  : 


Mace,-  and 


oves 


Nutmeg,  -with  fome  Force 


ft  iced  Lemons  and  Butter,  and  clofe  your  Py 
*  ’  tale  a  Pint  "of  Gravy,  with  Sweetbreads 


into 


*  * 


:  1  •  ri  *W  t-  •'  1  cV"i.  -  /•  "'-V  .  •  r  >  -  •  .  ;  -  •-*  •:  ->  - 

and  Cocks  Combs  toffed  up,  and  pour  them 


:T  y 


) 


L  A 


4  -J 


Y  « 


*  . 


A  tamP . 


>*  "  ,4 


So 


7 be  New  A 


C 


A  Lamb’s  Stone  and, Sweetbread  Py 


Boil,  blanch,  flice,  and  feafon  them 


—  > 

i  Peppe 

#  ‘V,  *  .  ^  •  *  r  * 

Salt,  Cloves,  Mace,  and  Nutmeg,' and  lay,  them  in  the 
Bye  with  fliced  Artichoke  Bottoms;  bu 
the  Pye,  and  pour  in  your  Gravy 


and  dole 


Art  Udder  Pye.  , 

Lard  an  Udder  with  large  Lardoons,  feafoned  with 
Pepper,  Nutmeg,  Cloves,  and  Mace  ;  boil  it  till  it  is 
tender,  let  it  ftand  till  it  is  cold  ;  but  firft  feafon  it  with 
Salt,  and  the, former  Spices  ;  lay  fbme  Slices  of  Veal  in 
the  Bottom  of  your  Pye,  fe&fon  them  ;  lay  the  Udder 
upon  them  ;  then  Slices  of  Veal  feafoned,  and  on  them 
Slices  of  Butter ;  clofe  up  your  Pye,  bake  it  and.. liquor 
It*  with  clarified  Butter*  if  you  defign  to  ufe  it  cold  ; 
but  if  hot,  put  in  white  Wine,  Gravy,  and  Butter  well 

beaten  up  together  and  heated. 

-  Fried  Patties. 

,  •  «  « 

Cut  half  a  Pound  of  a  Leg  of  Veal  very  fmall,  with 
ilk  Oyfters,  put  the  Liquor  of  the  Oyfters  to  the  Crumb 
of  a  Penny  Loaf,  mix  them  together  with  a  little  Salt, 

a  Tpfling-pan,  with  a  Quarter  of  a  Pound  of 
and  keep  it  ftirring  for  three  or  four  Minutes 
bver  the  Fire,  then  make  a  good  puff  Pafte,  roll  it  out, 
and  cut  it  in  little  Bits  about  the  Size  of  a  Crown 

Uhl'  \  %  4  *  •  «  **  /  ^  ‘  .  '*.+  **.'  \ 

Piece,  foriie  round,  fquare,  and  three-cornered,  put  a 
little  of  the  Meat  upon  them,  and  lay  a  Lid  upon  them, 
turn  up,  the  Edges  as  you  would  a  P^fty,  to  keep  the 
Gravy  in,  fry  them  in  a  Panful  of  Hogs-lard  ;  they 


a  pretty  Corner  Difh  for  Dinner  or 


If  you- 


want  them  for  Garnifh  to  a  Cod’s-Head,  put  in  only 
Oyfters;  they  are  very  pretty  for  a  Calf’s-Head  Hafh. 

Petit  Patties  jcr  gar nijhing  of  Dijbes. 

Make  a  fhort  Cruft,  roll  it  thick, 

*  '  #  * 

as  big  as  the  Bowl  of  a  Spoon  ,  and  abou  t  an  Tnch  deep  ; 
fake  a  Piece  of  Veal,  as  big  as  your  FifL  as  much  Ba¬ 
con  and  Beef-fewet,  fhred  them  all  very  fine,  feafon 


them  with  Pepper,  Salt,  and  a  little  fweet  Herbs;  put 
them  into  a  little  Stew-pah, ‘  keep.;  them  turning  about. 


with 


few  Mufh 


fmall, 


r 


ten  Minutes  j  then  fill  yout  Petit  Patties 


g> 


c  o  v  e  f 


the 


h 


made  PI a itt  and  Eufy. 


\ 


iBf 


them  with  fome  Cruft.  Cblour  them  with  the  Yolk 

.  -  jv 

of  qn  Egg*  and  .bake  them.  Sometimes  fill  them  with 
Oyfters  for  Fify,  or  the  Melts  of  the  Fifh,  pounded 

and  feafoned  with  Pepper  and  Salt.  Fill  them  with 

Lobfters,  or  .  what,  you  fancy.  They  make  a  fine 
Garnfthing,  and  give  a  Difti  a  fine  Look.  If  for  a 
CalfVHead,  the  Brains  feafoned  are  moil  proper,  and 
fome  with  Oyfters. 


y >■' 


Sweet  Patties 


Take  the  Meat  of  a  boiled  Calf’s-Foot,  two  large  . 
Apples,  and  one  Ounce  of  candied  Orange,  chop  them 
very  Small,  grate.. half  a  Nutmeg,  mix  them  with  the1 
Yolk  of  an  Egg,  a  Spoonful  of  French  Brandy,  and  a 
Quarter  of  a  Pound  of  Currants  clean  wafhed  and 
dried,  make, a  good  puff  Pafte,  roll  it  in  different  Shape?, 
to  be  filled  with .  the  above  i  you  may  either  fry  or 
bake  them. 

They  are  a  pretty  Side  Djfli  for  Supper. 


‘V 


To  make.  Apple  Fritters. 


Pare  the  largeft  baking  Apples  you  can  get,  take 
out  the  Core  with  an  Apple Scooper, put  them  in  round 
Slices, and  dip  them  in  Batter,  made  as  for  common" 
Fritters,  fry  them  crifp,  ferve  them  up  with  /Sugar 
grated  over  them,  and  Wine  Sauce  in  a  Boat. 

To  make  an  Apple"  Pye  !  , 


Make  a  pretty  rich  Puff-pafte  to  be  laid  round  the 
Sides  of  your  ,Difh,  pare,'  quarter,  and  corn  your  Ap¬ 
ples,  then  lay  in  one  half  of  them  to  be  covered  with 
half  the  Sugar,  fome  Lemon-peel  grated  cr  ilired  fine, 
and  a  few  Cloves,  then  the  remainder  of  your  Fruit 


and  Sugar,  and  fo'rne  Syrup  prepared  by  boiling  the 
Peels  and  Cores  in  Water  with  fome  Suear,  which- 
when  brought  to  a  Confidence  put  into  your  Pye,  and 
cover  it  for  baking.  When  to  be  made  very  nice  put 
in  fome  Citron  d'nd  candied  Orange ,  with  the  Add  it  i- 
on  of  Cyder ,  -par  titular  Iy,  when  your  Fruit  has  been 

Cores  out  with  a 


,ong  pulled. 
Piercer  or 


Vpretty  Effect. 


s  thin,  ha& 


>  V 


\ 


V  V  X. 


\ 


Others 


1 8.2  The  N£vj  Art  of  C 

y»  '  .  — 

Others  do  no  more  than  take  .the  Cores  out  with  the 

^  .  *  ■»  *  •  .  .  ■  *  *  *  .p  .  -  *  ** .  j  ^  •* 

Piercers,  filling  the  Vacancy  with  Sugar,  and  peel  the 
Apples,  laying  them  whole  in  their  Difh,  and  when 


-  * 


Rind  of 'the  Fruit  is  fo  tender:  as  to .  d  r  flo'l  v.e 


p  ^ 

they  do  not  take 


»  4 


by 


very  equally  diftri buted  in  the  Pye,  and 

Apple 


Thus  make  a  Pear  Pye:  Some  chuie  to  but 


their  Py 


hen  they  come  out  of .  the  Q 


or 


half  a  Pint,  of 


beat  up  the  Yolk's  of  two  'Egg 
Cream,  and  a  little  Nutmeg,  fweetened  with  Sug 


be  mixed  with  the  Fruit  j  then  cut  the  C 


Pve.  fo 


three  corner  Pieces,  and  flick  over  i 

it  to  Table.  ,  .  - 

To  bake  Apples  ivhole. 

Put  your  Apples  into  an  earthen  Pa 

Cloves’  and  a  little  Lemon-peel,  fome  coarfe  Sug 


w  j  ft)  a  few 


»  •  ,  >  «  _  y  ^  * 

Glafs  of  red  Wine  ;  put  them  into  a  quick  Oven,  and 
they  will  take  an  Hour  baking. 

To  fts'-w  Pears.  : 

f  4  .  .  J  i  «  .  #  .  ’  *  m  i  .  ‘ 

Pare  fix  Pears,  and  either  quarter,  or  do  .them 

whole  ;  they  make  a  pretty  Diih  with  one  whole,  and 

the  others  cut  in  Quarters,  and  the  Coxes  taken  out 
lay  them  in  a  deep  earthen  Potywith  a  few  Cloves 
Piece  of  Lemon- peel,  a  pill  or  red  Wine,  add  a  Qu 


a 


of  a  Pound  of  fine  Sugar :  If  the  Pears  ar.e  v.ery 
they  will  take  half  a  Pound  of  Sugar,  and  .half 
of  red  Wine.'  Cover 


p,i 

Paper,  and  bake  them 


the 


e 


ith  b 


h 


l  i 


-  4 


Serve  them  hot  or  cold,  juft  as  you  like  them,  and 
will  be  very  good  •  with/WNa‘ter  in  the  Pl^ce  of* 


V  !  4 


~  +r  P 


+  h 


To  f  e^w  Pears  in  .a  Sauce-pan. 

Put  them  unto  a  Sauce- pan  with  the  Ingrf  die 

»  ^  .  •  *•  ,  4  y  f  ^  4  < 

and  do  them  oyer  a  flow 


s 


r,  « %  .  '  ■■  t  -  i ,  *  f  '  ‘  ’  T  *  *  r  -  "S  •  »  - ..  •  ,  .  t 

when  they  are  enough  take  them  on. 


i,  J 


PipP 


Take  twelve  .Golden -pippins,,  pare  them,;  put  the 

s  into  aSauce-pan,  with  'Water  enough  to  foyer 

•  "  '*-*  _  .  '  ^  «  *  -J  \  v  -V.1 


4 


*  i  I 

,<  » 

U 


* 

made  Plain  and  Eafy, 


\ 


D 


f  %  pr  ▼  * 

them,  a  Blade  of  Mace,  two  or  three  Cloves,  a  Piece 

of  Lemon-peel,  let  them  fimmer  till  they  are 
enough  to  ftew  the  Pippins  in,  then  ftrain  it,  and  put 
it  into  the  Sauce -pan  again,  with  Sugar  enough  to 
make  it  like  a  Syrup  ;  then  put  them  in  a  Prel erring- 
pan,  or  clean  Stew-pan,  or  large  Sauce-pan,  and  pour 
the  Syrup  over  them.  Let  there  be'fuffi.cient  to 


them 


when 


are 


o  ftew 

>  „  .  gh,  which  you  will 

know  by  the  Pippins  Being  foft,  take, them  up, 'lay 

them  in  a  little  Oifli  with  the.  Syr  up  *  when  cold,  ferve 
them  tip  y  or  hot,  if  you  chufe  it. 

To  make  Kickjha*ws, 

Make  Puff-pafte,  roll  it  thin,  and  if  you  have  any 

Moulds,  *  *  *  *  *  ‘  7 

l'erved  PiPP 

ries,  or  Rafberries,  or  what  you 
them  up,  either  bake  or  fry  them  ;  throw  g 

Sugar  over  diem,  and  (erve  them  up. 

To  make  a  Cherry  Pye. 

Make  a  good  Cruft,  lay  a  little  round  the  Sides- of 
your  Dilh,  throw  Sugar  at  the  Bottom*  and  lay  in  your 
Fruit  and  Sugar  at  Top.  A  few  red  Currants  do  well. 

n  in  a 


work  it  an  them,  make  them  up  with  pre 

You  may  fill  fome  with  Goofebei 

then 


y 


with 
flack  Ove 


put  on  your  Lid;  and  bake  the 


‘  % 


Tfc  y  %  I _  _  '  -*  ^  .  v 

Make  a  Plumb  Pye  the  lame  \Y ay,  and  a  Gpofeberry 
Pye.  Jfyou  would  have  it  red- let  it  ftand  a  good  while 


the  O 


A  Cuftard  is  very  good  with  the  Goofe 

;  ' 

•  ■;  '  •  .  /  ; 

Tart  de  May . 

Make  PufF-pafte^and  lay. round  your  Diila,  then  lay 
Layer  of  Bifcuit1,  and  n- Layer  of  .Ru  tter  and  Marrow, 


nd  then  a 


many  as  you  ha 


er,  ot  all  forts  of  S 


and  fo. 


as 


your  Difh  is  full 


then  boil  a  Quart  of  Cream,  -a/nd  thicken  fit  with  four 

and  a  -SDoonfinl  off;  Orange -flower  Water 


Sweeten  it  with  Sugar  to  your  Palate*  and  pour  over 
the  reft. .  Half  - an  Hour  will  bake  it.  .  : 

>  make  Or ange-ar  Lemon  Tarts.  yr 
large  Lemons,  and  ru b  ' them  v e ry.  weld 
id  put  them  in  Water  for  two  Days,  wich 

a  Handful 


1 


The  New  Art  of  Co 


» 


Handful  of  Salt 


mi  / 


V  r  •  ^  ♦ 

then  change  them 


/ 


*  v 


frefh 


Water  every  Day. (without  Salt)  for  a  Fortnight,  then 
boil  them  for  two  or  three  Hours  till  they  are  tender, 


•  m 

then  cut  them  into  half  Qu 


t  • 


cutting 


the 


three  Corner-ways 


thin  as  you 


then  take 


Pippins  pared,  cored,  and  quartered,  and  a  Pint  of 
fair 'Water.  Let  them  boil  till  the  Pippins  break 


S 


put  the  Liqu 


to 


Orange- or  Lemon,  and  half 


the. Pulp  .of.  the  Pippins  well  broken,  and  a  Pound  of 


s«g 


Boil  thefe  .together  a  Qi 


of 


put  it  in  a  Gallipot,  and  fqueeze  an  Oi 


If  it  be  Lemon-Tart  fq 


a 


I 


•St 


fuls  are  enough  for  a  Tart:  Yout  Patty-pans  nuift 
{trial I  and  fballow.  Piu  fine  PufF-pafte,  and  very  th' 


hile  will  bake 


Juft  as  your  Ta 


M  \  .  "  ...  J  /  j  ;  -  o 

ing  into  the  Oven,  with  a  Feather,  or:Brufh,  do  them 


th  melted  Butter,  and  th 


lift  double  refi 


ed  Su 


this 


Orange  loaves 


_  9 

pretty  Iceing  on  them 


\ 


Cura  Hole  in  the  top.offome.  Seville  Oranges  and  take 


the  Pul 


uch’  of 


Wh 


yon 


thout  breaking  the  Rind,  then  fhift  them  in  d 

o 


fere n f  boiling  Waters  till  all  the  bitte.rnefs  is  taken  off", 
and  they  are  quite  tender,  then  wipe  them  dry,  and 


ke 


a 


d 


f  Loaf  Sug 


(or 


proportion 


your  Oranges)  and  l oil  it  in  a  Quart  of 
feum  it  clean,  put  your  Oranges. in  it,  ; 
boil  a  little,  ; 
take  the  Yolks  of  E 
Bifcuits,  foine  Cream 


d 


f 

d  let  them 


pd  ftand  in  the  fyrup  a  whole  day,  then 

Naples 
e  peel 


well  be 


fo 


(  « 


me 


P  rated 


Bread 


O 


grated,  fome  Butter,  and  a  little  Tweet  white- wine,  in 
proportion  to  the  number  of  Or 
together,  and  fv/ee 


to  your 


thefe 
fie.  thicb- 


F 


and  b  a  Ice 

\v bite  Vv  i 

T o  in 


and  fill  your  Orangek 


th  it, 


them,  and  for  Sauce  ufe  Butter,  Tweet 


a 


nd  Sug 


4* 


different -Sorts  of  Tart*  or  fine  7W 


-)  i . 


s 


If, you  bake  in  Tin  Patties  they  nriift  be  buttered,  and 
thin  Cruft  laid  all  over  therti,  as  the  Tarts  are  to  be 

*  V.  .  ,  *  i  -  :  .  *  ■<  -  . ;  -  » 

out  of  the  Patties  when  ferved  ftp,  but  fhbuM 


« 


% 

made  Plain  and  Eafy 


*Vv 


8 


-4? 


5 


"  '  __ 

you  make  uTe  of  a  China  or  Glafs  Difli  no  more  than  a 
Cover  is  to  be  made.  The  Bottoms  of  whatever  you 


>  be  made.  Tl 
be  firft  ft  re  wed 


with  fine  Sug 


on 


which  you  are  to  lay  your  Fruit,  viz.  Plumbs  or  Cher¬ 
ries,  and  fotne  of  the  fame  Sugar  to  be  ftrewed  over 
the  Fruit,  then  the  Cover  is  to  be  laid  on,  to  be  baked 


flow  Oven 


Ta 


The  beaten  Pafte  is  fitteft  for  fweet 


/ 


Apples,  Pears,  Apricots,  &c.  the  two  firft 


o  be  pared,  cut 


Quarters,  and  when’the  Core 


ken  out,  and  to  he  quartered  again 


they 


then  to  be  put  down  in  a  Sauce- pan  with  as  much  Wa¬ 
re^  as  will  juft  cover  them,  with  a  good*  Piece  of  Le¬ 
mon-peel,  to  fimmer  on  a  flow  Fire  until  the  Fruit  is 
tender  and  no  more.  Juft  before  you  put  them  in  the 
Oven,  pour  over  each  a  Tea-fpoonful  of  Lemon-juice 
and  three  of  the  Liquor  the  Fruit  was  boiled  in,  you  are 

then  to  fet  on  their  Lids  and  bake  them  in  a  flow 

•  / 

Oven. — Auricots  are  to  be  done  the  fame  Wav.  pxrenf 


flow 


•  r 

Oven.— -Apricots  are  to  be  done  the  fame  Way,  except 
in  the.Ufe  of  the  Lemon-juice. 

\The  Tarts  that  are  of  preferved  Fruit,  if  made  in 
China  or  Glafs  Diihes,  require  no  more  than  a  Lid  to 
belaid  over  them,  which  is  to be  moulded  and  pierced 
for  the  Pyrpofe,  and  previoufly  baked  in  a  cool  Oven 


keep  it  of  a  fine  Colour 


This  To 


may  be  fre 


tly  fent  to  Table  unlefs  fome  unlucky  Hand  feize 


and  devour 


Some  provide 


rge  Patties  the  Size 


they  would  have  their  Tarts,  thefe  they  butter  and  lay 
over  with  a  thin  Sugar  Pafte,  Ihaping  and  ornamenting 
the  Lids,  to  be  baked  in  a  very  cool  Oven.' 

To  make  Pancakes, 

Take  a  Quart)  Of  Milk,  beat  in  fix  or  eight  Eggs, 


is 


of 


ng  half  the  Whites  out,  mix  it  well  till  your  Bat 


fine  Thicknefs 


You 


ft  obfe 


to  mix 


your  Flour  firft  with  a  little  Milk,  then  add  the  reft  by 
degrees;  put  in' two  Spoonfuls  of  beaten  Ginger, ,st 
Glafs  of  Brandy,  a  little  Salt,  ftir-aJl  together  ;  mak^ 


your  Stew-pan  very  clean,  put  in  a  Piece  of  Butter  as 
big  as  a  Walnut,  then  pour  in  a  Ladleful  of  Batter, 
which  will  make  a  Pancake,  moving  the  Pan  round 
that  the  Batter  may  fpreadov^r  the  Pan;  ihake  the  Pan 

and 


Wal 


which  will  make 


f 


* 


1 


A  1  _ 
<  4 
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•  % 

^  #  . 

and-  when- you  think-  that  Side  is  e  n  o ugh  tofs 


fou. 


cleverly ;  and  when  both  Sides  are  done 


it  in  a  Difh  before  the  Fire,  and  fo  do 

....  .  *  »  -  •  •  '  ,  .  ‘  ■  \  \  _ 


You  mu  ft  take  Care  they.! 

to  Table  ftre-w  a  little  Su 

•  -  **  '  ■■  -  >  •  .  **  *  ■ 

Ta  make  f 


when  you  fend 


-  r  * 


* 


*  .  -  r 

•  • 

Pancakes 


*  \ 


Take  half  a  Pint  of  Cream,  half 


Pi 


of  fweet- 


*  t 


white- Wine  the  Yolks  of  eighteen  Eggs  beat  fine,, 
a  little  Salt,  half  a  Pound  of  fine  Sugar,  a  little  beaten 
Cinnamon,  Mace,  and  Nutmeg  j  then  put  in  as  much 


Flo 


will  run 


:  Pan,  and  fry  them 
frefh  Bu  tter.  This  Sort  of  Pancake  will  not  be  crifp 

.  .  >".*  ^  s  '  r  .  .  '  ■  *  *  *  ’  * 

however  ve  ry  good 


A  third  Sort ,  calked  a  Quire  of  Paper 
Take  a  Pint  of  Cream,  fix  Eggs,  three 


fine  Flour,  three  of  Sack,  one  qf  Orange 
a  little  Sugar,  and  half  a  hJutmeg  grated,  half  a  Pound 
of  meited  Butter  almoft  cold  j  mingle  all  w.ell  together; 
and  butter  the  Pan  for  the  fi.rft  Pancake  *  ict  them  run- 

when  they  aye  juft  coloured  they 


as 


as 


*  f 


gh  :  And  fo  go  on. 

fo  make  a  Puptou 


t  «v 


^  Pare  fotne  Apples,  and  take  out  the  Cores.,  puttheur 

m  *t  l 

in  tQ -  a  _ 

uarter  of  a  Pound  of  bug 

and  two  Spoonfuls  of  Water.  .  F)q  them  toy.er  .?•  fioyv 
Fire,  keep  them  ftir ring,  add  a  little  Cinnamon 
it  is  quite  thick,  and  like  a  Marmalade,  let  it  ftand 


Skillet,  to  a  Quart- mpgful  and  hepped, ^of  me 

put 


Bea't  up  the  Yolks  of  four  or  -five  Eggs,  and  ftir 


m 


Handful  of  grated 


nd 


a 


Qn 


a 


P,ound  of  frefh  Butter  j  then  form  it. into  what  Shape 

*  ^  v  •  „  .  *  ^  ’  *  *  ‘  «  j  ^  ^  * 


you  pleafe,  and  bak.e  it  in  a  flow  O 


and 


pficje  down  on  a  Plate  for  a  Second  Courfe 


To  make  Uream  rancanes.  v 
Fake  the  Yolks  of  two  Eggs,  mix. them  ^yith  half 


he  Cream  Pancak 

N 


ub 


Pint  of  good  Cream.,  two  Ounces  of  Su 

Pan  witELardj  and  fry  them  as  thin  as  poilibje,  grate 

Sugar  over  them,  and  jerv.e  them  up  hot.-  r 


To  make  Clary.  Pancakes 


T'  v  *  * 


Beat  three  Eggs  with  tb 


and  a  little  S 


of  fine  Flour 
n  with  a  Pin 


of 


«  * 


•*'/»*'*  f 


► } 


madePlaiti  and  Eafy 


,V--.  •' 


-  r 


*  _  >  v 


« 


f 


C  ' 


of  Milk,  arig^ut  Lard  into  your  Pan,  when  it  is  hot, 

as  thin  as  poflible*  then  Jay  in  your 


pour 


pour  a  little  more  Batter  thin  ovelr 
them,  fry  them  a  fine  bfcown,  and  ferve  them  up, - 

Orange  Parts. 

You  mu  ft  ta.ke  Seville  Oranges,  grate  a  little  of  the 
outjide  Rind,  fqueeze  out  the  Iuice  into  a  Dilh,  thrbur 


the  Peels  into  Water,  chang 


Day 


then  fet  a  S 


very  often  for  two? 


pan  of  Water  on  the  Fire 


let  it  boil,  and  put  in  your  Oranges,  boil  them 
Waters  to  take  offv  the  Bi  t  te  rne  fs  $.  when  they,  are- 
tender,  take  them  out,  and  dry  them  well,  beat  them 
in  a  Mortar  Mtry  fine  s  then  take  their 
double-refined  Sugar,  boil  it  to  a  Syrup, 


Weight  of 

it 


very 


then  put 


and  boil  it  alto 


get  her  until  it  is  clear,  and  let  it  (land  to  be  cold 


fill 

then  lid  and  bake  them  ii 

v 

An  Almond  Tart 


putt  i  ng  it* 


•  r  * 


t 


« 

and  beat 


Round  of  fine  Sugar,  garniilyyour  DMh  with  good  Pafte 


A  *  A 


Diamonds  CFofs  the  Top 
Oven,  and 


and  lay  Slip 


Pafle  in 


each  Diamond 


r  * 


two  fmall 


boil  them  in  Water 
them  fmall, 
them,  and 


Tarts. 

•  A  *  • 

pare  them 
be  tender,  : 

quarter  and 

much  Water  as  will  boil 


,  and 

fhred 


3 

l 


’4r..  r 


t  h  eiii  t  il  L  h  ey  a  re  e  n  ou  gh ,  ,  t  h  e  n  p  u  t  i  n-Tfel  ,f  a  p  o  u  nd  of 


iS  ihred 


they  are  pretty  thick,  then  let  thenvby  to  cooL  make 


up  your  Tarts>  with 


an 


Ingredients,  bake 
fet, them  by  for  Ufe 


* 


in 


:l  i 


♦ 


£ 


1, 


Xi  < 


i  88 
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•  *  s«  •  %• 

t 

A  Goof eberry  Tart. 
prepared  your  Cruft  for  your 


1  i 


-  pa  ns-, 

ftieet  the  Bottoms,  and  ftrew  them  over  with  Powder- 
lugaiy  then  take  green  Goofeberries,  and  fill  youF 
'Farrs  with  them,  laying  them  in  one  by  one,  a  Layer 
of  Goofeberries  and  a  Layer  of  Sugar,  fo  clofe  your 
Tarts,  and  bake  them  in  a  quick  Oven,  and  they  will 
be  green  and  very  clear. 


~\ 


? 


water,  or 


'Set  Cujlards. 

Set  to’boii  over  the  Fire  a  Quart  of  Cream,  with 
feme  broad  Mace;  when  it  is  boiled  fet  it  to  cool, 
then  take  fix  Eggs  with  half  the  Whites,  beat  them 
very  wSll,  and  put  in  a  Spoonful  of  Orange-flower- 

Rofe-water,  and  put  in  a  Pound  oftSugar ; 
harden  the  Cruft  in  the  Oven,  (tuff  the  Corners  with 
brown  Paper,  and  prick  the  Bottoms  'With  a  final  1  Pint 
to  prevent  them  rifing  in  Blifters,  when  you  fet  theni 
and  fill  them,  and  when  they  are  enough  fet  them  by 

for  Ufe.  ;  v  ./■  • 

x  To  make  Cuftards. 

To  one  Quart  of  Cream  boiled  with  a'Jittle  Mace, 
and  Cinnamon,  put  the  Yolks-  of  fourteen  Eggs  well 
beaten  with  a  little  Cream,  when  it  is  a  little  cold  put 
in  the  Eggs  and  let  it  thicken  over  the  Fire;  and  then 

ft  »  Ml  •  ft  '  •  ft  r  /l  *  j  ^  __  O  '*  ’*  JL  ^ 


take  it  oft  till  it  be  cold,  then  ftrain  the  Spices  pft  from 


\ 


it,  and  put  in  a  little  fweet  white- Wine,  and  as 

Sugar  as  you  think  fit  till  it  is  cold,  then  ftrain  the  Spices 
oft'  from  it,  and  put  in  a  little  fweet  white-Wine,  and 
as  nmcli  Sugar  as  you  think  ftt  ;  then  put  into  Coffee 
Dijfhes  ftor  baking  ;  you  mult  take  Care  not  to  let 

boil  in  the  Oven.  - 


\ 


Rice  Cujiard. 


*  \ 


f  f 


Take  a  Quart  of  Cream,  and  boil  it.  with  a  Blade 
Ma Ce ;  then  put  to  it  boiled  Rice,  well  beaten  with 
your  Cream  ;  put  them  together,  and  ftir  them  weli  all 
the  wJbile  it  boils  on  the  Fire;  and  when  it  is  enough 
take  it  off,  and  fweeten  it  to  your  I  alle,  and  put  in  a 
little- Roie-water  ;  let  them  be  cold,  and’ -ferve 


An  Orange  Cufiard. 


Take  the  juice  of  two  Seville  Ornnges,  with  a  little 
of  the  Peel  ^grated  very  fiqe,  and  put  as  much  Sugar  to  -v 


I 


made  Plai$  and  Eafy 


A® 

89 


it  as  wili  make 


fw 


give 


it  a  Boil,  ft  rain  ir 


and  have  ready  half  a, Pint  of  Cream'boiled  with 

little  Nutmeg,  Mace,  and  Cinnamon,  and  the  W 
of  three  E 


9, 


- £>Ov»  v 

you  pleafe 


beat  them  all  together,  and  fe 


1  * 


A  <*h 


Pye. 


fi 


Take  preferred  Quinces, -freed  ftom  both  Parings 

nd  Cores,  make  a  Syrup  with  Water- boiled  up  with 

ne  Sugar ;  then  take  as  much  of  it  as  the  Weight  of 

the  Quinces  you  intend  to  put  in  your  Pye,  and  put  it 

into  a  Preferving-pan  ;  boil  it,  fkirnit,  and  then  put  in 

your  Quinces ;  let  them  boil  till  they  be  well  cleared 
then  lay  them  into 


ake 


your  Py 


your  Pye,  in  Halves  or  Ql 


nd  with  a 


Lid 


/  . 


put  m  more 


5iigar,  clofe  it  up,  bake  it,  and  put  in  your  Syrup,  and 


A  Rice  Pye. 

ce  in  Water,  and  afterwards 

M;lk,  till  it  is  as  thick  as  Oatmeal  Pudding ;  then  let 

cool,  and  beat  in  five  Eggs,  heaving  out  .  half 


the  Whites 


put  in  half  a  Pint  of  Cr 


feet  white-  vV  Irie,  and  fome  Rofe-water  :  feafon 


Glals  of 


^eg,tandCi 


half  a-  Pound  of  Sug 


of  Curranrs,  three  Ounces  of  candied  Orange 


a 


Am'  % 


^  _ _ ^  4 

and  Citron-peel f  cover  it  with  PufF-pafte,°{o 


v  * 


An  Almond  Py 


Blanch  and  beat  a  Pound  of  Almonds  in  a  Mortar, 

tes  of 


with  a  little  Rofi 


the 


beat  them 


with 


a 


n'take  four  Wh 

Ghafs  of 


large 


white-W.ine,  half  a  Pint  of  Cream,  half  a  Pound 
pod  Butter  melted,  one  Pound  oPSugar,  a  Pound 
,  *  r  rants,  and  a  Quarter  of  a  Pound  of  Marrow  ;  put 

ynTonie  cand/ed  Lemon,  Orange,  and  Citron-peel,  fea- 
ioned  with  Nutmeg,  mix  them  well  together,  and  put 
them  m  your  Difli,  laying  PufF-pafte  in  the  Bottom 
and  on,  the  Top  ;  bake  it  in  a  gentle  Oven,  and  when 


gh  ferve  it. 


<  '■ 


\  - 


4  «• 


A  Codling  Pye  with -  Cream 


and  quarter  tliem 


(by  fealding  them  and  letting  them  (land 


coddle  them  green 


Hour 


in 


> 


4 


r 


e, 
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i  a 


Wfittr 


red) 


them  if  y6u 


make  a  good  Cruft,  and  place  your  Cod 


handfomely  in  your 


and  put  in 


Tome 


Lemon-peel  no  thicker  than  a  Silv 


J 


ny 


then  put  in  fome  Loaf  Sugar  beaten  fine 

mT  _  ~  _  -*  •  •  .1  t  .  *  _ _  1 


and 


r  / 

f 


is  baked 


raife  the  Lid  and  let  it  cool 


theniboil 


■'  Cream  with  Nutmeg  and  Cin 


and 


beat  up  the  Yolks  of  five  Eggs,  with 


Quarter  of  a  Pound  of  Loaf  Sugar,  and  when  your 

.  .  I  />  -A  J-  J  riAii  »•  if*  «T\T1 


is  quite  cold,  and  your  Cuftard  ready,  pour 


Pye 


Stir  into  your.  Cuftard  two  Spoonfuls  of 


white- W 


but  this  mu  ft  be  done 


befo 


your  pour 


% 

curdle 


Vx 


Cv  d li  n  Cream 


Take  to  the  Quantity  of  half  a  Pint 


of 


% 

Pap  of 


Codiins,  put  to  it  n,ear  half  a  ^ound  of  White  Sug 


a 


nd  a  little  Rofe  W 


Set 


and 


when  it  is  warm, 


ftir 


it  as  it  heats,  a  Quart  of 


Sweet  Ci 


by  a  Sp 


ful 


-N  »  - 


Time;  when 


all  is  well  mixed  together, 


China  Difh 


hand  half  a  Day  before 


Serve 


up 


with 


Cream 


l  ■  V 


Take  the  Yolks  of 


Egg  Py 


t  t 


/  1 


Dozen  Eggs  boiled  hard 


Chopped  with  double  — 
half  a  Pound  of  Pippins  pared,  cored,  and  fliced;  then  • 

add  to  it  one  Pound  of  Currants  walhed  and  dryed, 


Quantity  of  Beef-fewet,  and 


half  a  Pound  of  Sugar,  a  little  Salt, 'fome  Spice'beaten 


fine,  the] 


of  a  Lemon 


■V  * 


a 


Pint  of  < fweet 


white-Wine,  candied  Orange  and  Citron  cut  in  Pieces 


of  each  three  Ounce 


fome  Lumps  of  Marrow 


4,*^  •  •'*« 


the  Top 


fill  them 


the  Oven  mu  ft  not  be 


•y 


’Iki  > 


nn  :  Hi  A  uivi.*i  ?  - ^  * 

three  Quarters  of  an  Hour  will  bake  them  :  u 


Marrow  on  fuch  as. are  to  be  eaten  hot 


A 


Goofe  Pye 


d  I  H.KC*  LWU  1  ru.  v/  «  —  w  — '  ^ 

them  pretty  high  with  Nutmegs,  Cloves  Mace  Pep 


Take 'two  fat  Greeh-Geefe,  bone  them,  and  feafot. 


and  Salt,  and  if  you  like  it,  two  whole 


IttlffcSRSi  and  the  whole  with  But 


each  other,  and  fill  the  Sides 


v~- 


4  '  v  =  -  - 

made  Plain 


v 


A. 


>  /  * 


*W^  ♦  *: 


■aT 


4* 


'  ^ 

9i 


/  * 


t^T  ,*  .let  them  'he  well  baked,  an'd  they  eat  delicately 
her  hot  or  cold  ’  '  •  •  •'  •  7 


./* 

J 


V 


A  Gib  let  Py 


'V 


Your  Giblets  being  fcalded  and  well  picked,.  fet 


the  Fire  with  juft  Water  enough  to 


cover 


\ 


them,  feafoning  them  pretty  high  with  SaftyPeppe.., 

and  Onion,  and  a  Bunch  of  fweet  Herbs.  When  they 
are  ftewed  very  tender,  take  them  out  of  the  Liquor, 

and  fet  them  by  to  cool;  afterwards  they  are  to  be  put 

.  ,  * .  1^^  ^  _  *  ..  n  with  good  PufF-pafte 


round 


Yolks  of 


*  • 

meat  may  alfo 


id 


of 


the  Top 
Giblets  were 


the  I 

-ft  e  w  1 


rd  Eggs.j  Balls  of  Force 
them,  leaving  a  Hole  on 
ir  in  half  the  Liquor  the 

a  .  ^  9  4 

your  Pye  is  fet 


11 


.the  Oven,  and  ;if  thei.e  be  occnhon,  the  Remainder  of 
:the  Liquor  .heated  hot  when  it  -is  cut  open, 

A  Mutton  Pye. 

■Get  a  Loin  of  Mutton,  and.  take  off  the 
Fat  of  the  -In  fide,  cut  it  into  Steaks,' feafon  t..„ . . 

iavoury  Spice,  lay  them  in  the  Pye,  and  pour  a  little 


d 


W  a  ter 


bake  it,  and 


J 


of  the  Oven,  make  Gravy  of  Gy  tiers  and  Anchovy,  and 


.pour  it  in  the  Py 


A  Pbeaft 


py 


Draw  your  Pheafants,  feafon  them  with  Pepper  and 

A-  a. *  r\  •  1  m  .1— >  #  *• 


Salt  to  your  Tafte 


make  a  Force-meat  of  Veal 


e  Breafts  of  Pullets,  and  fluff  the  Bodies  of 


Pheafants  with 
Layer  of  Butter  in  the  Bot 


ifed  your  Pye,  Jay  a 
put. in  your  Pheafants 


wmh  a  Layer  of  Butter  on  the  Top,  and  forhVofy 

Force-meat  round  it  that  was  left  when  vou-ftufted 
Bodies 


*  ► 

it.; 


of  your  Pheafants  ;  then  lid  your  Pye,  and  bake 
wnen  it  is  drawn  cut  up  the  Cover,  .and  pour  into 
Ragoo  of  Sweetbreads ;  fo  ferve  it.  *  •  * 


K  >♦ 


e 


•  •*  ^  _ 

twelve  Qij 


A  Qiiail  Py 


lard  fix,  force  the  other  fix 


ftieet  a  Difii  wifh  PufF-pafte  and  Jay  them  in;  and 
every  one  foine  Force-meat  and  a  hardTW 


|Ve(h  IVJuflirooms  and  diced  Sweetbreads,  and  „„„ 
lireads  with  Rutter,  then  Jid  it,  and  when  baked 


fo.me  Gravy 


put 


*1 


-  V 


A  Pye 


* 


/ 
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A  Pye  of Partridges ,  Woodcocks  ,  tAc.tobe  eaten  'warni 


Ta&e 


Brace  of  Partridges,  and  another  of  Wood 


cocks,  draw  your  Partridges,  and  keep  the  Livers  j'trufs 
up  both  one  and  the  otherjand  beat  them  on  the  Breads 
with  a  Roiling-pm,  fo  as  to  break  the  Bread  Bones  : 
Then  having  larded  tliem  with  great  Lardoons,  feafon 


them  with  Pepp 


S 


Herbs 


and  Sp 


flit 


them  along  the  Back,  pound  the  Livers  ofyour_Par 


tridge 


ih  fcraped  Bacon,  Muflirooms,  Truffles 


Chi  and  Parfley ;  when  thefe  are  well, pounded,  duff 
the  Bodies  of  your  Woodcocks  and  Partridges,  and 
feafon  them  befides.  Having  prepared  and  railed  your 
Fade,  lay  them  in  all  round  it,  with  fome  Muflirooms 


and  Truffles,  and  a  Bay -Leaf.  -Cover  -them  ail  over 
witif  Bards  of  Bacon,  lid  your  Pye,  and  fet  it  in  the 
Oven.  When  it  is  baked  enough,  draw  it  out  of  the 
Oven,  cut  up  the  Cover,  take  out  the  Bacon,  fkim  off 


all  the -Fat;  and  having  prepared  a  Cuilis  of  Pa 


idg 


with  Veal  Sweetbreads,  Truffles,  and  Mufh 

□ms,  pour  it  hot  into  the  Pye,  fqueeze  in  a  Lemon 
d  ferve  it  for  the  firfl  Courfe. 

The  hot  Pies  of  Chickens,  Pigeons,  Larks,  Quails 


Thru  flies,  and  the  like 


made  and  ferved 


‘fame  Manner 


\ 


* '  ^ 


Get 


Egg 


Minced  Pyes  *witb  Eggs 


V 


boiled  hard,  and 


fhred 


-them  with  one  Pound  of  Beef-Sewet,  feafon  them  with 
a  little  Salt,  halt  an  Ounce  of  beaten  Cinnamon,  ajittle 
Mace,  better  than  a  Quarter  of  a  Pound  of  Sugar,  half 
a  Rind  of  a  Lemon,  fhred  very  fmall,  fix  or  eight  Dates 
Hired  fmall,  three  Pippins  chopped  fmall,  a 
of  Rofe-Water,  a  Pound  and  a  Quarter  of  Cur 
the  Juice  of  an  Orange  and  a  Lemon,  and  fome 
died  Citron  and -Orange,  as  you  like 


as  are 


An  Olive  -or  Vtal  Pye. 

Let  a  Fillet  of  Veal  be  cut  into  thin  Slices, 
u fual  for  Scotch-collops,  to  be  hacked  with  a 
lay  them  flat  for  feafoning  with  -Pepper,  Mace,  Nut¬ 
meg,  Salt,  and  grated  Lenion-peel,  then  take  the 

of  fix  Eggs  boiled  hard,  to  be  fhred  fine,  with  a 

Quarter 


/ 


made  Flat 


P  v 


\Y 


A 


IQ'y 


3 


'  •  *  j  .  -  4  ’  P  •  \  * 

Quarter  of  a  Pound  of  .Suet-  feafoned  with  the  fame 

you  did  your  Veal,  .arid  a  Handful  of 


make 

—  V  \  \ 


fej;  of '  fome 


grated  Bread  ;  fuch  as  chu 

fweet  Herbs,  made  up  in  Balls,  to  put  here  and  there 
in  the  Dilh.  -Let  your  Slices  of  Veal  and  other'In- 
gredients  be  laid  in  your  Difli, .  to  have  fome  Butter 
laid  over  them,  then  to  be  covered  ;  an  Hour  and  a 
Half  will  bake  it ;  when  taken  from  the  Oven,  put  in 
a  Pint  of  Gravy,  and  fend  it  to  -Table.  ’/ 

A  Shoulder  of -Mutton  Pnjly  in  imitation  of'Fenif 


Let  a  large  Shoul 


boned,  to.  be 


of  Mutton  be  lkinned  and 


beaten  with  the  Rolling-p 


it  is  very  tender,  then  to  be  well  rubbed  with  Calves 

d  feafoned  with  Pepper  and  Salt,'  to  lye  all 


Bloo 


d 


Night  in  a  C 

ing  it  with 
fcorched. 


be  baked  an  Hour 


Skin ’.and  Bones 


cover- 


prevent  its  being 


ady  your  Pally  pa  He 


)  Be  taken  out,  and  when  cool,  make 

*  •  •  V  1  .  '  -  -  —  •  * 


fo 


Suet  to 


laid  over  the  Bottom,  then  your  Mutton,  with  Butte: 
on  it,  then  pour  in  your  Gravy  with  a  Pint  of  Claret 
to  be  covered  and  baked  two  Hours.  :  ; 

/  ■  ■  1  •  •  •*.  ,  •  t  '  ■  i 

A  mojl  elegant  Toiatoe  Pyp.  ,  :  • 

Boil  and  peel  fome  finall  Potatoes,  then  take  half 
Pound  of  Currants,  a 


Qu 


of  Raifinsv  Honed,  an 


Ounce  of  candied  Citron,  the  fame  of  candied  Orange, 
and  Lemon: peel.  The  Potatoes  to  be  mafhed  and 
feafoned  with  Cinnamon,  Mace,  and  Nutmeg,  then  lay 

Bottom  of  your  Dilh  a  covering  of  Puff-  paRe 


on  this  lay 
Currants,  and 


of  Potatoe 
&c.  cut  into 


then  yout  Raifins 

Slices 


to  them  may  be  added  fome  blanched  Almonds 
fo  proceed  until  you  have  filled  your  Difh ;  it  w 
quire  three  Hours  to  bake  it,  and  when  drawn 
a  Pint  of 'ftrong  fweet  white  Wine,  then  to  be 
Table.  In  the  fame;  Manner  you  may  do  Skirret 

A  Pye  of  Artichoke  Bottoms. 

To  fix  Artichoke-bottoms  flicecl  take  four 


K  1 


pu 


/ 


Veal  Sweetbreads*  dice  and  feafon  them  with  Nutme&, 
Mace,  and  a  little  Salt.  Fir  ft  lay  in  your  Artichokes, 
and  over  them  fome  Honed  Raifins,  Currants,  blanched 
Almonds,  and  grated  Lemon-peel,  and  fo  proceed  uhtil 


\  \ 


K 


y 


and 


a  moderate  (mart  Oven,  which  will  raife,  and 

% 

rburn  them,; 

When  you  boil  a  Pudding 
, clean  Cloth,  to  be  dipped  in  boiling  Water  and  well 

order  to  make  it  hold  the  Bat- 

it  a  Plunge  in  cold 

which  will  make  it  come  fmooth  from  the  Bag, 

life  a  Bowl,  remember  to  butter  it,  and 


and  as  foon  as.  it  is  done,  give 


the  Pudding,  as 


as 


let  it  (land  a  while 
Dilh  On  the  Bowl,  and  turn  i 

s  are  to 


then  place 


pfi  de-down 

and  r 


Boiled 

*  •  * 

be 

it  boils,  .  which  it  .is  to  be  kept  to 

whole'  Time;  and  when  you 

be  ~dure  that  it  is 


eceflity  to  add-  Water 


l  « 


are  Co 


in 


order 

from  flicking  fo  the  Kettle 


as  well  as 


•  *+** 


Care  you  are  to 


take  of  other  Puddings,  to  prevent  -this,  fome 


SL 


the  ,K 


to 


*“*r 


% 


Gbferve  to 


v  < 


which  in  general  is  too  much  neglected 
Flour  is  ufed,  put  it  to  your  Eggs, 


*  •< 


>  i 


%  > 


i 


f 


4 


X 


>  1  > 


7 


4^ 


made ,  Plain  arid 


^  l 


\\ 


195 


#  » 


V.  >. 


'  - 


V 


»  .?  • 


J-  y 


f  '  .  '.  -  =  '  . 

»  _  .  •  *  ,  »  . 

To  make  a  Marrow  Pudding. 

<v-  ' -  •-•-  *-■•*-•  .s-:  -  ■  -  '0-_ 


Take  a  Quart  of  Cream  andthree  Naples  Bifcuits, 


a 


*  4 


^  a 


Whites  of  five  to  be  well  beat,  and  Sugar  to  your  Tafte  ; 


grated,,  the1  Yolks  of  ten 


Eg 


the 


://• 


-  i 


.  * 


mix  all  well  to 


»  ►  / 


and  put -a  little  Bit  of  Butter 

\  -m’  »**  •*  ‘  ‘  -  ’  ‘.j 


in ,  the  Bottom  of  your  Sauce-pan,  then  put  in  your 

4  '  w*  *  •  ..O  4  *  *  ■  -■  >  ji  .  4r* *  J  '  .  *  '  f  »  •  '  !  IL,  *  .•  •  ~  V 


fixture,  ; and  let  it  over  the  Fire,  and  ftir  it  till  it  is 


J 


pretty  thick,  then  pourj.t  into  your  Pan,  with  a  Quar 


ter  of  a  Pound  of  Currants,  that  have  been  plumped 


in  hot  Water,  to> (band  all  Night.  The  next  Day  lay 

"r  * . ' '  *  •  *  *  • *  -  •  *  •  -  <  •  >  *  9 '  ♦  ■  Cj  J  ’J 


fome  puff  Pafte  at  the  Bottom  of  your  Difh,  and  round 


the  Edges  j-  when  die  Oven  is  ready,  pour  .in  your 


Pudding,  and  lay,  long  Pieces  of  Marrow  on  the  Top. 


Half  an  Hour  will  bake  it. 


<  4 


S' 


A  Marrow  Pudding. 


I1 


-  Make  a  Puff- pane  to  lay  round  the  Rim  of  the 


Difh,  but  not  in  the  Bottom  5  ..then  take  the  Marrow 


of  two  or  three  Bones,  and  lay  it;  in  the  middle  of  -the 


Difh  with  a  little,  grated  Bread  and  Tome  Rai  fins'  of  the 

■  .  •  I  «  *“  ■  ,  .  ■  _  .  » 


Sun,  a  little  Mace  and  Nutmeg,  fome  thin  Slices  of 


Orange-peel  and  Citron,  then  take  a  Pint  of  Cream, 


the  Yolks  of  eight  Eggs  well,  beaten,  with  a  little  white 


Wine,  mix  the  Eggs  and  Cream  well  together,  and  let 


it  juft. Toil  up;  then.. pour  it  into  the  Difh  to  the 


Marrow  and  Ajfh.er  things  j.cu.t  fome  thin  Slices  of  fine 


Bread  to"  lie  *on 


the 


•  4 


v 


■t  *  .  .  \  ^  will  bake.,  it. 


Beat 


ei 


4  * 


A  Hunting  Pudding . 

*•  *  ^  -  •  '  •  •  O  %  •  *•  O’ 


ij 


s 


c  .  '  1 


Eggs,  and  mix  them  with  a  Pi  n,t  tff 


\ 


Cream,  and  a  Pound  of  Flour,  beat  them  well 


and-  put  to' them  a  Pound  of  Beef  Suet 


ed  very  bne1,  a  Pound  bf  Currants  well  cleaned,  • 


half  a  Pound  of  Jar  R^jfins  ftoned  and  chopped  final]. 


Jr 


a  quarter  of  a  Pound  of  Powder  Sugar,  two  Ounces 


of  candied  Citron-,  the  fame  of  candied  Orange  cut 


fmall,  grafe  a  large  Nutmeg,  and  .mix  all  well  toge-' 
ther  with  half  a  Gill  of  Brandy,  it  will  take  four 


o* 


-  \ 


U 


V 


- 


•/  .  •:  .* 


\ 


»  <  I  *' 


A  boiled  Cujlard  Pudding. 


1* 


**  ?  -t.  .  If  VX  s 


•V 


Boil  a,  Stick  or  two.  of  Cinnauion,  in  a  Quart  ,  of 


V  :i 


47 


quarter  of  a 


4  \» 


1  •  ^ 


-  /<: 


4 


-  "a 


a  .* 


K 


of  Sugar, 


%  *4. 


*4. 


*  • 

z. 


^  V 


i 


,rx  N 


*s 


V  1 


* The  New  Art  of  Co 

■  *  \  4 


when  it  is  cold,  put  in  the  Yolks  of  fix  Eggs  well 
beat*  and  mix  them  together,  fet  it  over  a  flow  Fire* 
and  ftir  it  round  one  Way  till  it  grows  pretty  thick, 
but  do  not  let  it  boil  ;  take  it  off  and  let  it  Hand  till  it 


is  quite  cold 


will  take  three  quarters  of  an  Hour 


boiling,  when  you  take  it  up,  put  it  in  a 


to 


cool  a  little,  then  .untie  the  , Cloth,  and  lay  the  Difli 


on  the  Bowl,  and  turn' it 
how  you  take  off  the  Cloth 


be  careful 


4 


final!  Matter  will 


break-  the  Pudding,  grate  over  it  a 
Sauce,  white  Wine 


ir  ;  for 

thickened  with  Flour  ancf  Butter. 


t>ut  fome  in  the  Diih,  and  the  -Remainder  in  a  Sa 


boat 


•  v 


•  .  *  a 

A  Boiled  Suet 


t 


Take  a  Quart  of  Milk,  a  'Pound  of  Suet  chopped 
fmall,  four  Eggs,  two  Spoonfuls  of  beaten  Ginger,  or 

of  beaten  Pepper,  a  Tea-fpoonfui  of  Salt,  mix  the 


Eggs  and  Flour  with  a  Pint 

•  Jin  •  .  1  f  .  Tl 


ing  and  Suet  with  the  Remain'd 
foe  pretty  thick,  to  boil  two  Hours 


the  Milk,  ,the  Seafon 

.Let  your  Batter 

'•  J'*  *  .  ,  •  ' 


S-'  u 


t  ' 


9  . 


A  Baked  Lento ii  or  Orange  Pudding.  ■  ■[ 
Take  half  a  Pound  of  fweet  Almonds  blanched 


•  ,  i 

them  very 


wi  th  one  of  two  Spoon ful 


rofe  Water,  to  which  add  half  a  Pound  of  melted 


Butter  (when  almoft  cold)  the  Yolks  ofeight  Egg 
four  -Whites  very  well  beaten,  the  Peel  of  a 


t\ 


Lemon  or  Orange 
Fafte  round  you 


Diih 


together  ;  and  lay  a  Puff 


it 


Hou 


1 


To  make  a  Lemon  Pudding 


Grate  the  Outfide  Rind  of  two  clear  Lemons,  then 


J  ) 
i  * 


grate  two  Naples  Bi  femts,  and  mix  them  with  the 
grated  Peel,  and  add  to  it  three  Quarters  of  a  Pound 

of  white 


Sug 


the 


of 


"•h 


and 

..  + 

Quarters  of 


fix  Whites  to  be  well  beaten, 
a  Pound  .  of  melted  Butter,  half  a  Pint  of  thick 

well  together,  lay  a  Puff-pafte  round 


mix 


the  Diih,  pour  in  the  Ingredien 


i 


will 


It. 


t  .  ;  v  v 

T o  make  a  Rice  Pudding  without  Milk 
Take  what  Rice  you  think  proper,  tie  it 

id  boil  it  an  Hour,  then  take  it  up 


V. 


?  '  * 


h 


in  a 


? 


a 


J  ' 


»  f 


'<1 


made  plain  aihd  Eafy 


i- 


Palate 


1  » 


t 

Ia.! 


A' 


it  up 


*  • .  •  <  ▼  .  .  .  ^  ^  a  4 

It/' grate 'in  Tome  Nutmeg,  to  An  a  good  Piece  of 

Butter,,  and  fweeten.  to  your 

clofe,  boil  it  an  Hour  more,  then  t&ke  it  upland 

your  Diflu  melt  Butter  with  a  little  Sugar, 


and  a  little  white  Wine  for  Sauce 

Ho  make  a  Sagoe  Pudding,  • 

Let  half  a  Pound  ofSagoe  be  wafhed  v 
or  four  hot  Waters,  then  put,  to  it  a  Qu 
Milk,  and  let  it  boil  together  till  it  is^ 


_  4 


* 

%  / 

of  new* 
:  flir  it 


carefully,  for  it  is  apt  to  burn,  put  in  a  Stick  of  Cmna 


when  you  fet 


the  Fi 


when  it  is  boiled 


take  it  out :  before'  you  pour  it  out,  ftir  in  'half  a  Pound 
of  frefh'Butter,  then  pour  it  into  a  Pan,  and  beat  up 
the  Yolks  of  nine  Eggs,  with  five  Whites,  and  four 
Spoonfuls  of  white-Wine ;  ftir  all  together,  andfweet- 
to  your  Take,  Put  in  a  Quarter  of  a  Pound  of 


Cu 


wafhed 


over 


them  two  Sp 


of  Wine 


a  nd  $h 

Rofe-water,  mix 


VV  Vil  v  7  / 

the  Ingredients,  and  bake 


lay  a  Puflf-pafte  round  the  Difh,  pour 


: 


To  make  a  Millet  Pudding 


.*  You  mu  ft  ge  t  half  a  Pound  of  Millet  Seed,  and  after 

it  is  waflied  and  picked  clean,  put  to  it  half  a  Pound  of 

Sugar,,  a  whole  Nutuie; 

Milk.  W  hen  vo u  have 


and  three  Quarts  of 
mixed  all  well  together,  break 

Difh 


half  a  Pound  of  frefh  Butter  ;  butter  yo 
and  pour  in  your  Pudding,  for  baking. 

Note ,  New  Milk  will  do  in  thefe  Puddings,  when 
you  have  not  Cream 


Take 


To  make  d  Pearl  Barley 
Pound  of  Pearl  Barley,  waflV  it  clean,  put 


three  Quarts  of  new  Milk,  and  half  a  Pound  of  dou 


refined  Su 


Nutmeg  gratedf  then  p 


it  out 


r  ^  ‘  *5 


deep  Pan.  and  bake  it  with  your  Bread 

S  L  f  •  W  >  ■  .  ■  .  v  /  •  »  .  •  .  *  *•  H  i  J.  ■  *  J  •  -K  *  •  • 


of  the  Oven,  beat:  up  fix  Egg's y  mix  all  well  together, 
butter  a  Difh,  pour  it  in,  bake  it  again  an  Flour,  and 


will  be 


*  --X 


T i  make  a  French  Barley  Pudding 


Put  to^  a  Quart  of  Cream  fix  Eggs  well  beaten,  with 


half  the  Whites,  fweeten  to  your  Palate,  and  add 

or  Rofe-Water,  and  a  Pound  of 


flower 


.h 


K  3 


f  - 


^  \ 


ed 


V 


* 


V 


/  * 


*  \ 


1  * 


*  if-* 

v» 

•  % 


\  A 


i 


108 


»  v 


-  •  ^  .  _  *  .  ,  'u  «  -  * , 

^  *  r  ••«  9  J 

The  Mew  Art  ef  Cookery 

1  -  .  ■  *r  ■  '  -*  *  .  f_  , 


•x.  : > 


* 


ed  Butter;  then  put  in  fix  Handfuls  of  French 


that 


been  boiled  fofiLin  Milk,  butter  a 


to  receive  it.  it  will  take  three  Hours  baking. 


-  -s 


To  ?nak 


e  a 


Rice  Pudding .. 


it 


i'  . 


(  i 


Let  a  Quarter  of  a  Pound  of  Rice,  be  ground  and 


boiled  with  a  Quart  of  new  Milk,  a  Stick  of  Cinna 


I  > 


ffion,  {hr  it  often  to  keep  it  from  flicking,  to- the 


/ 


-Sauce-pan.  When  it  is  boiled  thick,  pour  it  into  a  Pan, 


*  Air  in  a  Quaicer  of  a  Pound  of  frefh  Butter,  and  Sugar, 


to  your  Palate,  half  a  Nutmeg  grated,  three  or  four 


Spoonfuls  of  Rofe-water,  ftir  all  well  together,  and 


when  cold  add  the  Yolks  of  eight  Eggs,  with  half 


their  whites  to  be  well  beaten ;  mix  all  well  together. 


butter  a  Difti  fo^receive  it,  and  bake  it  half  an  Hour  in 


a-pretty  brilk  Oven,  The  Rice  may  be  coloured  yel 


low  by  boiling  Saffron  in  the  Milk,  and  when  you 


have  a  mind  to  make  it  very  nice  add  fome  blanched 


\lrhonds.  Half  an  Hour  in  a  brilk  Oven  will  bake 


r.. 


it. 


a 


•  *. 


\ 


w 

Another. 


Take  fix  Ounces  of  the  Flour  of  Rice,  put  it  in¬ 


to  a  Quart  of  Milk,  and  let  it  boil  till  it  is  pretty  thick, 


ftirfingdt  all  the  while  j  then  pour  it  into 


Par 


n 


in 


*  r 


half  a  Pound  of  freflh  Butter,  and  a  Quarter  of  a  Pound 


when  it  is  cold,  grate  in  a  Nutmeg,  beat  up 


fix  Eggs  with  a  Spoonful  or  two  of  fweet  Wine,  fttr 


all  well  together,  lay  a  Puff-pafte  round  your  Difli, 


and  bake  it  half  an  Hour, 


To  broil  a  Cujlard  Pudding. 


vfc 


■L 


v%r  > 


9  * 


Take  a  Pint  of  Cream,  out  of  which  take  two  or 


three  Spoonfuls  to  mix  with  a  Spoonful  of  fine  Flour, 


fet  the  reft  to  boil.  When  it  is  boiled  take  it  off,  and 


ftir  in  the  cold  Cream  and  Flour  very  well ;  when  it  is 


cool,  beat  up  the  Yolks  of  five  Eggs,  and  two  Whites* 


ftir  in  a'  little  Salt  and 


three  Spoonfuls  of  fweet  Wine, 


and  two  or 

.  i 

to 


late,  then  add  the  Cream.  Boil  it  in  a 


ferved  up  with  melted  Butter. 


•"  % 


♦  < 


•  >< 


/ 


V 


To  make  a  Flour  Pudding 


>  / 


■v  v 


* 


P  * 


•  Take  a  Quart  of  Milk,  beat  up  eight- 


Out  half  the  Whites,.,  mix 


*  • 


i  t 


U-i- 


) 


•  /  • 


*  / 


> 


\  * 


^  < 


H.  - 


a 


Milk,  and  Air  i 
beat  it  well  tog 


into  it  four  la 

^  '  *  4-  •/  .  "  ^  \  . 

[ether,  boil  fix 


four  large  Spoonfuls  of 

—  V  ’  •  «  W  "  •%  -N  •-  '  '  ■  i  A-I  1  ’  v.f  * 


*  * 


V’ 


/ 


two' 


Spoonfuls  of  Water,  pour,  the  Water  into  the  Eggs, 
blanch  the  Almonds,  and  beat  them  fine  in  a  Mortar  $ 
then  mix  them  together  with  half  a- large  Nutmeg, 
grated,  and  a  Tea  Spoonful  of  Sal  t -  then  add  the  reft 

of  .the  Milk,  flour-  your  Cloth  welJ^  and  boil  it  an- 

Hour,  pour  melted  Butter  and  Sugar  over  it. 


To  make  a  Batter 


Take 


/ 


2c 


art  of 


beat  up 


fix 


with 


half  the  Whites^  add.  to 

.  0 

Flour,  one  of'  Salt,  and  c 


fix  Tea  Spoonfuls  of 
of  beaten  Ginger ;  then 


well  together,  and  boil’  it  an  Hour  and  Qua 


ter,  pour  melted  Butter  over  it; 


ght  Eggs,,  if  you  have  Plenty,  and  for  a 


may  put  ur 


half  a  Pound  of  Prunes*  or  C 


{ 


To  make  a  grateful  Pudding 


t  \  V 


c’  / 


t  Take  a  Pound  of  white  Bread  grated , ; with  a  Spoon- 
fo  1  of  flour*  e  ight  Eggs ,  leaving-  out  half  the  Wh  i  ties 
to  be  well  beaten,  mix  with  them  a  Pifit  of  new.  Milk 


-  ,* 


then  ft 


in  the  Bread  and  Flotrr 


Pound  of  Railms* .. 


ftoned,  a  Pound  of  Carr 


half  a  Pound  of 


ar,  a 


beaten  Ginger,  mix  all  well  together,  and  either 


-  ♦ 


bake  or  boil  it. 
Hour’s 'baking; 


Jt  will-  take  three  Qii 


arters 


of 


Cream  inhead 


u 

a.. 


will  be  an 


ddition  to  the  Pudclmo; 


-SN 


r  •“ 


;>  *  » 


To  make  a  fine  Biread'- Pudding 


Crumb  of  a* 


ftal 


e 


Pe 


CUt ; It 


V 


t!iin,  a  Quart  of  p.rean?vfet  it  over. a  flow  Fire  till  it 
fcialding  hot.  then*  let  it  ftand  till  it  is  cold,  beat  Up^ 

.  C**  *■  *  ....  *■  \  *v  A  \  •  '  —  ^  ^ 

the  Bread  and  Cream  well  together,  grate  in  lome  Nut^ 


meg 


take 


bitter  Almond 
r.  nour  the  W; 


Spoonfuls  of  Water,  pour  the  Water  t 
and  ftir  it  in  with  a- little  Salt,  fweeten 

'  -  .  ■  .  *  *  ;  ‘ .  *  ‘  * ;  r  .  - 

late,  blanch  the  Almonds,  and  beat  thei 

•  ’  >  *  ■  -  -  9  ‘  - 

with  two  Spoonfuls  of  Rofie  or  Orans 
ter,  till-  they  area  fine  Paftej.  then  put 


)il  them  in  two 

%  ♦ 

••  •  %  •  • 

to  the  Cream, 


fweeten  it  to  you 


Qrange-Howei 


-v  * 


into  the  C 


put  them  by 
well  mixed  ; 


A?  -•  • 


en 


take  ..-the -Yolks,  of  eight  Egffs,  the  Whites  out 

beat  them  well,  and  mix  them  with  your  Cream  ;  them 


K 


4 


mix 


i 

* 


A 


/ 


/ . 


T'be  New  Art  of  Qo 


mix , 


to 


*  >  ^ 


When 


/ 


boiled 


V 


-  <• 


into  your  Difh,  ferve  it  up  with  melted  Butter 


turn  if • 


mg  two 

O  *  v 


th 


Spoonfi 


of  white  Wine  or  Sack 


put  into  it,  and  to  have  a  Boil,  pour  it  over  your  Pud 


ding  ;  then  ft  re  w  a  good  deal  of  fine  Sugar  alhover  the 
Pudding  and  Difh,  and  fend  it  hot  to  Table.  New 


Milk  will  do,  when  you  cannot  get  Cream;  you  may 
for  a  Change  put  in  a  few  Currants 


hot  to  Table 


New 


*  * 


To 


ke  a  boiled  Loaf 


\ 


Take  a  Penny'  French  Loaf,  and  when  rafped,  poui 


If  a  Pint  of  boiling  Milk 


ftand  rilL  it  has  foaked  it, 
boil  a  Quarter  of  an  Hou 


th  e  n 


fr  it  clofe.  Jet 
up  in  a  Cloth 


When  it  is  done 


in  your  J 

fome  Sug 


pour  melted  Butter  on  it,  and  fliake  on 
Spoonful  of  Wine,  or  Rofe- water,  does 


J 


Seville  Orang 


To  make  a  Jine  plain  baked  Pudding 
a  Quart  of  Milk,  when  it  has  boik 


■  rake'  a  Quart  of  Milk,  when  it  has  boiled  a  Titth 

make  i r  p re t ty.  t h i c k-  with  fome  fine  Flour,  a  little  Salt 
then -take  it  off  the  Fire,  and  ftir  in  half  a  Pound  of  Bu! 


ter,  a  Quarter  of 


Pound  of  Sugar,  beat  up  twelve 


Eggs  with  half  the  -Whites,  to  be  ftfrred  well  toge¬ 
ther,  then  lay  a  PufF-pa fte  all  round  your  Difh:  and 


pour  in  the  Puddi 


Half  an  Hour  will  bake 


To  niake  a' little  Cbe'efe- curd  Pudding 


♦  * 


\  ( 


■  M  f 


Let  a  Gallon  of  Milk,  be  turned 


drain  ail  the  Whey  from  the  Curds,  put  them 


V  ♦ 


then 


and  beat  them  up  with  half  a  Pound  of  frefti  But- 
until  well  mixed  ;  then  beat  up  fix  Eggs  with  half 


the  Whites,  and  put  them  to  the  Curds,  two  Napl 

j  or  half  a  Penny  Roll  grated  ;  mix  all  thefe  tc 


b 


ether,  and  fweeten  to  your  Palate.  Butter  your-Patty 


prans  before  you  put 


Ingredients.  .Bake 


a  moderate  Oven  ;  when  they  are  done,  turn  them  ini 

ifh,  cut  Citron  and  candied  Orange,  into  little  Bit 
with  blanched .  Almonds,  flick  them  on  the  Top  of 
the  Pudding,  pour  melted  Butter  with  fome  fweet 
white  Wine  into  the  Difli,  dull  fome  fine  Sugar  ovi 


Pudding 


and  Difh 


This  makes 


*  s 


pretty  Side 


Tq 


j 


• 


'1 


r 


i 


•  % 

made  Plain  and  Ea 


*■  <* 


*  i  v 


201 


K 


*  %  4 


1  ^  .  < 

'T’o  make  a  fine  plain  baked  Pudding.-  - 
Boil  a  Quart  of  Milk,  and  ftir  into  it  as  much  flo 

^  f  ,  .1  *  ^  -  c  -  r  ;  -  -«•  -  /  #  ►  1  '  <  :  <x 


?7 


make  it  of  a  pretty  thick;  Confidence 

*  >►»  -  -  -  **A  ''  •  J  -  v  *  '* 


it  off.  and  ftir  in  half 


Pound  of  Butte 


w 


ith  a 

-  ■;  > 


Quarter  of  a  Pound  of -Sugar,  a,  final!  Nutmeg  grated, 
twelve  Yolks -and  fix-Whites  of  Eggs  well  beaten-,  mix 


Mi 

V 

It. 


together,,  butter  your  DUh,, -and  put 


A 


half  an  Hour  will 


.v  * 

<  - 


To 


mah 


.  Cut 

.  *•  v  '  .. 

Butter 


'  r  «  # 

Bread  and  B utter  Puddi ng 


enny-Loaf 


th 


Slices  of  B 


and 


Butter,  as  if  for  Tea, -then  butter  your  Difh,  having 

fir. ft  laid  in  a  Puff-pafte,  Jay  in  a  Layer  of  Slices,  then 
lay  over  them  fome  Currants  well  wafhed  and  picked, 
then  a  Row  of  Bread  and  Butter,  then  a  few  Currants, 


and  fo  on 


*  n  • 


n 


with 


Pint  of  Milki/beat  up 


Eggs,  a  little  Salt,  half  a  Nutmeg  grated,  Sug 

your  Tafte.  Pour  this  over  the  Bread,  and  b 


to 


this  over 


Bread,  and  bake 


half  an. Hour.  You  may  put  in  two  Spoonfuls  of  Role 

-  •  * 4  r.  v.  •  ....  .»  «  .  ••  *  -  'w  -  #*  •  *  •  i  -•  *  *  *  ■  •  '  *  y  m*  *  ' 


water 


*9 


* 


>■ ,  t 


*  w 


To  make  a  boiled  Rice  PucLlinp 

» .  +  -  L4  *■  ^  .***•'•.*.  **■  •  •*  • 


V*. 


*_*  '■  i  «  •  /  *  •  •*  *  •  t-4  *•  •  *  v;  '•  •  «■  '*■  •  t  •...■■  ,v.f  " 

Take,  a  Quarter, of  a  Pound  of  the  Flour  of  Ri 

*•  *  9  *  •  »  *  -  • .  t%  *  ■  *  *  *  -  V  :  •  '  ' •  -  -  '  •*  ;  ‘  .  *  '  .  i  *  >  -l  .•  . 


put  it  down  into  a.Pinc  of  Milk,  to  be  kept  fti.rring. 


may  not  clod  or  burn 


When  it  is  of 


Thicknefs,- take  ir  off,  and  pour  it  into  an  earthen 


ftir  fn  half;  a-  Pound  of  Butter 


S  r 


nd  half 


P 


4** 


half 


t  r 


i  *  .  * 


r  v  -  .  * 


new  Milk,  Twee  ten  to  your  Palate  j  gj 
tmesr,  and  the  outward  Rind  V>f  a  Le 


of 

k  ^ 

in 


Kf  4k 


Bow 


•  4 


t  \ 

S*  J 


.  $ 


T 


Difh  -with 


<  f 


beat  up  the;  Yolks  of « fix. Eggs-, ■  and-  two  Whites,  mix 

*  ■  r  ••  *  ■  <  •  ■  1  •  >.  '  •>  w C_>  «  * .  s  •  -  •  -i.  \  *.  .  7  ••  ,  «•. 

-^.11  well;  together, |  and:  boil  it  in  a  fmali  China  ,  Ba foil 
or  Bowl.  -Turn  it  into  a  DHH -with  melted  Butter, 

...  ■  ,•  .«  J  v  J.  .  ■  !  .  '  ,  ,•'«  *  -•  f  .  ■  l  ■  7 

and  fome  whire  Wine,  ftrew  fome  Sugar  on  it  before 
you  fend  it  pp.  ;  r  \ 

:  ..  T o  make  a  Quaking-Pudding.  ...  •  ,/ 

Take  a  Pint  of  o-ood  Cream,  fix  Ep-p-s,  with  half 


•  * 


'4 


•1 


f  * 


V 


<  ' 


Whites 


«  ^  . 
he  vVell  beaten 


fi x  Eggs,  wi ch  half 
and  mixed  with  the 


t  •  : 


.1 


2,  111  ;uv'- 

•  grate -:i 


^  si  ’%*  .  *•  'C  #  •-  i-J  ■*  ^  -v-.v,  ^  -■  ,-t'v  *  4  «  ;  ...*  . 

Roll,  or  a  Spoonful  of  Flour,  firft  mixed  wi 


little  Nutmeg,  and  'add  a  little 
in  the  Crumb  of'  a  Hal f- p e np y 


©f  the  Crearff 


a  Spoonful  of  the  Fi 


or  Rice 


•  r 


5 


t 


'i'  ♦  * 


The 


Cloth  well 

•  m  Vs 

to  be 


Art 


•  ** 


\ 


l  m 


fure  the  Water 


.  '  • 

down 


-  V  « 


>  * 


:r  ’*ir 


rtiake 


Take  a 

half 


*  / 


o-  r  a  ted 


it  cool, 


and  three  Whites 


them  a  Spoonful  of  Flour,  a  Quarter 
Almonds  blanched,  arid  beat  very  fine 


,  mix  wi t h 
Pound  of 


a 


Rofe 


thefe  are 


Spoo 


be 


half 


Butter 


for  Sauce 


r  * 


of  the  be  ft 
intend  your 
them,  mix  through  them 


«  ' 


’i 


Q  ''--...I- 

according  to  the 
quarter, 


Vv 


as 


them,  witli  a  little  grated  Lemon-peel,  can- 

of^  thefe 
now  to  take  ai 

r  Fruit 


♦  l 


i  » 


! 


if 


\\ 


-  * 


To 


•  j 


r 


» 


♦ 


*'  7 


26 


-  2 


y* 


*  b. 


.  »  .  _  % 

To  make  Tea  ft  Dumplings 


KV* 


'X 


W 


Fir  ft  niake  Come  light  Dough  as.for  Bread, with  Flour 


•  V 

-  // 


* 

r  *v 


•v  1 1 


*  4- 


/  •  * 


i 


ater,  Salt,  and  Yeaft,  to  be  covered  with  a  Cloth 


L  *V"‘ 


«*  *  r-X 


nd  let  before  the  Fire  for  half  an  Hour;  then  have 


Sauce-pan  of  Water  on  the  Fire,  and  when  it:  boils 


>  ^ 


take  the  Dough,  and  make 


1 


nd  Ball 


big  as  a  large  Hen’s  Egg 


fl 


them 


your  Hand,  and  put  them  into. the  boiling  W 


Take 


r 

4 


great. Care  they  do  not  fall  to  the  Bottom,  as  then  they 


will  be  Jieavy.  Keep  the  Water  to  a  Boil  while 


are 


hich  will  be 


Minutes  or  lefs 


lay  them  in  your  DifTi,  and  melted  Butter  in  a  Cup 


An  Orange 


Boil  the  Rind  of  a  Seville  Orange  very  fo ft,  beat 


Marble  Mortar,  with  the  J 


and 


Nap  l 


*4  l  i 


Bi  feu  its  pounded  very  fine,  half  a  Pound  of  Butter 


Quarter  of  a  Pound  of  Sugar,,  and  the 


of  fix 


Eggs  well  beaten 


them  well  together,  lay 


Puff-  pa  fie  rou  n  d  the  Ed  ge  o  f  j 


China  Difli 


r  ,  « 


it  in  a  brifk  Oven  half  an.  Hour make  a:  Le 


A 


ding 


'  1 


¥  * 


-'V  •>  *'■ 

.  .  •  •  •>  *  .« 


4  *  * 


•r 


f  { 


To  make  an  Orang 


Take,  the  Yolks  of 


i  ' 


A  '‘•r“ 


>  v'l 


* 


•» 


7 


th  half  a  Pound  of  melted  Butter* 


ir? 


**V 


©f  two 


•  -  a: 


Su 


Ri  n  d 


halt  a  Pound  of  fine 


two  Spoonfuls  of  Orange>ddwer- Water;  two 


Rofe 


^  * 


a  Gill  of  Tweet  white  Wine 


Bint  of 


Napiey  Bifcui 


Half-penny  Rolf  (baked  in  the  Cream 


mix 


i* 


AC 


we  1 1 


\  1 


a  thin  Puff-pafte  round  the  Rim 


of  your  Diihy  put  %m  your  Pudding 


it 


*  \ 


«  i 


Hour  m  a  bri  lk  Oven 


V  - 


*?  / 


f 


r  > 


*  ~  -*  ^ 


*•  • 

An  Orange 


Half  a  Pound  of  Butter  to  be  beaten  to  a  Cream 


then  take  the  Yolks  of  twelve  Eggs 


half  a  Pound  of  Loaf  Sug 


be  pounded  fine;  ‘  the 


*  \ 


Rind  of  one  Seville  Orange,  to  be  grated,  one  Ounce 


Orange  to  be  diced 


.  j  1 


9 


+ 


Brandy 


jaaixed  with*  the  Butter 


a 


be  ftirred 


-H 


*  '  — 


f  s 


* 


•#- 


\ 


-  t 


A 


A 


L  - 


The  New  Art  c/*  Go 


*Y  J 


.  %  .  ^ 

Way,  thefe  to  be  put  in  a  Dilb  with  Puff-palle  round 
the  Rim.'  Half  an  Hour  will  bake  it. 


Y  •  * 


V 


t 


1  * 


*  -  —  i 

An  Almond  Pudding 


V  f 


.V  I 


Pound  of  fweet  Almonds  b$  blanched  and 

boil  three 


ft 


pounded  with  white  Sugar  and  Rofe 
Pints  of  Cream  vvith  Cinnamon,  the  Crumb  of 
Manchit  well  rubbed,  the  Yolks  of  fixteen  Eggs  well 
beaten;  let  all  thefe  be  well  mixed,  with  a  Pint  of 


ft  rang  fweet  white  Wine  and  a  grated  Nutmeg,  then 


be 


>  •  * 


/ 


*  "V 


M 


the 


:k 


your  Difh,  with  PufF-pafte  under  it  and 


es; 


Hour  will  bake 


Garnifh  with 


ted  Sug 


#  * 


I  *  _  •  y<  ^ 

To  'make  an  Almond  Pudding 


'••A  t  ! 


Blanch  halt  a  Pound  of  fweet 


monds  in  warm 


l 


tar. 


bitter,  pound  them  in  a  Marble  Mor 


*  A.  \ 


th  two  Sp 


s 


-  ^  • 

of  Orange-flo 


or 


water,  a  Gill  of  fweet  white  Wine,  four  grated 
.  Quarters-  of  a  Pound  of  melted 

•./  i  •  «  »  ■ « 


eig 


he  Eggs,  and  mix  f  the 


Quartiof  boiled  Cream,  grate  in  half  a^  Nutmegs  and 
a  Quarter  of  a  Pound  of  Sugar ;  mix  all  well  together, 
make  a  thin  PufF-palfe  for  the  Rim  of  your 


Difh 


Ingredients  and  bake 


put 


k 


* 


V  ** 


1  s  > 


>  < 


>  ♦ 


4”. 


>  N 


t  « 


i\ 


V  * 


*  m 

S  ■ 


boiled  Orange-coloured  Ca 


then  take  half  a  Pint  of  Cream, -eight  Yolks 
Whites  of  Eggs  well  beatefi,. in  thefe  ftir  three' 
of  grated  Bread,  half  a  Pound  of  Sugar,  two 
ip  panfuls  of  Rofe-water  and  foin  e  candied  Lemon-peel 

fmall,  a  Quarter  of  an  Ounce  of  Cinnamon,  ha 


"<■3 


*** 


nd  of  Butter ;  cliefe  to  be  well  mixed  together,  then 
bu  tter  your  Dith  ;  half  an  Hour  will-  bake  it. 


•v*  «!> 


A  Potatoe 


"'fC 


one  Pound  of  white  Potatoes',  boil 


them  in  a  Mortar  v e ry  fi 


B 


to  be;  mixed 


l 


then  take  half 
th  the  Yolks  of 


W 


Sj  and  the  Whites.df;  three  well  beaten,  to  be 

^  »  .  i  -  1  «  v  t  v  .  M  ,  * 

mixed  with  a  Pint  of  Crea m ,  arid  a  Gill  of  fweet  white 


V. 


*  r' 


Glafs  of  Brand y;  aiP.ound  of  refined’ 

g,  with  a.-liule  Salt  and  Spice ;  you 

V. ,  _  may 


r  • 


^  *  .*  * 


/ 


'^.r. 


M 


v  % 


* 


a  — » 


*  . 


,  ^ 


:  I  \ 


r  H 


\\ » I 

‘7 


* 4 


*  r 


-V 


J 


\  * 

:  4 


)( 

a 


r 


v 


_  > 


.  + , 
>  / 


#  ' 


made  Plain  and 


S'" 


m.  #  i 


may  add  half  a  Pound  of  .Currants,  and  bake 


quick  Oven  for  half  an  Hour 


*  v*' 


k  <  •  * 


r  >«'• 1 


*  ' 


An  excellent  Plumb,  Pudding  without  Milk 


><<S 


*  <  *  V 


Take  three  Quarters  of  a  Pound  of  Beef-fuet  to  be 

s'  -  _ _  .  *  _  *  L  _ 


,  » 


cut  fine,:and  free  from  Skin,  one  Pound  ' of  honed 


♦  r' 


Raifiris 


fni.aH ,  two  Ounces  of  Almond  s'  blanched 


c: 


r 


x  K. 

and  fome  Orange-peel 


fi 


one 


grated 


Eo-gs,  with  half  the  Whites  left  out,  one  Spoonful: 


of  Flour,  three  o 


a  little  fweet  white 


Sugar,  and  a  Nag-gin  of  Brandy 


or 


Rofe 


witiiic  an-> 


died  Orange,  Citron,  Almonds  fiiced  thin,*  mix  all -th'eiS 


well  together, 


w 


take  four 


be  .tied  pretty  tight  in  a  Bag 


boil 


S 


fweet  white  Wine  or  Brandy 


th 


*■  ♦ 


Sug 


•  ‘.'V 


t 


< 


\ 


/* 


*  * 


»  t 


*  i 


t  *" 


*S.« 


#  < 


* 


^  * 

A  . Plumb  Pudding  fi without  Mil % 


n 


*  < 


Take  three  Pounds  of  Raifins  fi 


a 


of  C 


well  rubbed,  and  one  and. a  half  of  Beet 


fuet  Hired  very  fine,  the  Pith  of  a  Groat  Loaf  rubbed 


> 


into  Crumb,  thefe 


another,  *then  .  beat  up 


ix'ed  one  through 


Eggs ;  very  -fm  coth 


,  V 


tting  to  them  two  SpoTmfuls  of  Flour,,  fome  candied 


Orange,  a 


N 


grated,  or  ground  Ginger/  h 


Pint  of  Brandy,  to  be  fweetened'.to  your  Pal 


Jfe 


will  take  lix  Hours  boilin 


C> 


'4> 

u 


tight 


and 


be  fome  times  turned  while  boij 


Bag 


4V 


3iiJ\ 


v :  *•  m 


‘v  / 


- 1 


A  boiled  Plumb 


•  ^ 


*  *  -  fi  v 


f ' 


i*. 


Let  a- Pound  of  Suet  be  cut  in  little  P 


9  '• 


A  |  • 

fine,  a  Pound 


Currants,;  and  ria' .Pound;  of fRaifins 


V 


:x 


fli 


p  the  Eggs,  and  Milk,  toge.th errand  byfdfeg 


the  Flour,  then.the  Suet,:  Spice  and  F.ruirf  and 


as 


much  Milk 


them. well  together, .^ibut 


be  kept-  pretty,  thick 


five  H 


¥  r 


"t  % 


si-. 


•  *  *  •  ^ 


v  t 


•>  * 

■  >  i-  •  . 


the 


o  » 


of  ew 

to. be  well  beatennnvai  Wo  fide  n 


>  • 


*.  *• 


V  - 


iilit.  “  i 


with-  four  ; Whites? 


Salt;  with  thefe  mixltwo.  iiarge  Hand fujsro.B Bldub 


th 


ha  ye  ready  one  Pound  of  B 


r.  - 


r  v 


*  ► 


* 


V  '  ^  »v 


v>  - 


n 


<  ~ 


*  -  - 


/* 


“T 
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r  ^ 
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V  . 


"W 


'M 


** 


.-  •  > 
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*• 


The 


-C 


* 


,:  one 


of -Currants  well 


,one 


11  iced,  with  fonve  Cinnamon 

•  1  J  . 


Naggin  of 

#  «  •  •  r  -  * 

this 


*  4 


thefe  to  be  mixed  with  the  Eggs 


Butter  and 

•  r  •  • 

ar  in  Powder. 


Wine,  garnifh 


Take  a  little  more  than  half  a  Pound 

•  »  ‘  * 

it  final  I,  and  put  to  it  half  a  Pound  of 


Raifins, 


Suet,  cut 

*  •*  m 

three 

•  •  ’  >*\  *  i  f 

Spoonfuls,  of  Flour,  one  Nutmeg  grated,  and  a  Jittie 
Salt,  beat  up  two  Eggs  Yolks  and  Whites,  put  ro  it  a- 
Spoonful  or  two  of  Water  if  you  find  itneceffary.. 
Mingle  all.  thefe  together,  but  it  muff  be  fo  thick  that; 

take  fiv.e  or  fix 


a 


Hours 

% 

# 

tween 


will  hand  in  it;  It 

,  There  is  not  any  difference  be- 
and  a  plain  Pudding,  but  ro  lea  ve  out  the 


V 


Y 


^  ,  4 


T 


./  *  w 


V  v 


t 


*  '  *  S 


It 


io  a 


Jf"  boiled  Rice :  Pudding;. 

*  i  m+  -w  %  V-'*  *  ■  /-•  VS  «♦  • 


*  l  . 


*  ♦ 


♦  » 


>  / 


a.  Pound  of  Rice  in 


r.t  into  a 

# 

.with’ 


,  until' 
beat  it 


Yolks  of  five 


of 


a 


of  Butter,  the, 

*  -  '  4  . 

asd  the 


a.- 


into  it  a 

,  ...  «•  * 

Lemon,  work  them  well  together  foY  half  am  Hour,, 

S  * 

walked  andt 


then  put  in  half  a 


♦  <  ** 


it. an  Hour 


r" . 


►  • 


v  <*. 


r 


*  ** 


very  fine,. 


Sugar  to  your  Palate, 


boilin  g  ho  tv 

\  v  £>■'  '■  r 

with  two  Ounces 

in  ..half  a 


and  pour  on 

when  it  is  cold: 

0  *  - 

of  Butter,  and: 

b:a  t 


Hat: up  all  together 

''*.**.  r.r  i  m  >  <r  • 


*  .i 


and  boil ’ ; it ^an-  Hour, i you 


v  . 


S) 


s  f 
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/ 


* 


Coddle  fix  large  Apricots  very'  tender,  break,  them 


V  ‘  •  N 


are 


ceid  add  fix  Eggs  well  beaten,  with  only  two  Whites 


mix  them  well 


fc> 


a 


« 


a 


m 


*  * 


Bake  it  half 


Hour  in  art  Oven  not 


hot  :  when 


done,  throw  a  little  fine  Sugar 


and  fend  it  to  Table  hot 


*  r 


4  « 


I  ' 


An 


%  * 


Take  twelve  large  Apricots,  pare 


and 


Scald  in  Water  until  they  are  fori,  then 


the  Stones,  grate  the  Crumb  of  a  Benny  Loaf, .and 


i » 


Dour  on  it  a  Pint  oF,;Crc<un  boiling.  hot\  let.  ‘it  {i<i.rid 

*  .  .  .  .  _  .  .  ■  ^  c  .  '  ♦.  •  «  ✓-v  ‘  »  r  n.  .;  ..  J  1 


until  half  cold,  then  add  a  Quarter  of  a  Pound  of 


Sugar,  and  the  Yolks  of  four  Eggs,  mix  ail  togeth 


er 


with 


a 


Glafs  of  Madeira 


pour 


ith 'thin  Puff- pafte  round  it,  bake  it  half  an  Hour 


moderate  Oven 


i  •  * 


-*  /  * 


c; 


♦  - 


/  *  / 


Vl| 


*  ' 


w  • 

*  4 


Boil  four  Ounces!  of  Vermicelli 


• 

a 


* 


f. 


it 


V 


foftV' with  a  Stick  or  two'  of  Cinfta 


mo  n , 


A 


in 


%  •  •'* 


a 


/  i  * 


•  * 


ter  of  a  Pound  of  Butter 


Quarter  of  A1-  Pound  Of 


Sugar,  and  the  Yolks  of  four  Eggs  beaten-  Bake  it  in 


"V 


an 


k  lc' 


ne 


*  4 


H 


Yolks  of 


i  ^  + 


ght  t Eggs 


with  half  the 


Whites,  to  be  well  beaten,  in  ix  irig.fi  n  one  large  Spoon 


ful  of  Flour,  adding  a-Quart-  o  f  Mi  Ik,  and;  half  a  Nut 


meg;  obferve:  before  you  put  i  fin  to  the  Bag  to-  pouir 


in  half 


One  Hour  will  boil 


it,  to 


*  *  '  r 

A  t  4  \  f  $ 
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boil  it. 
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•  - 1 
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«.  1 
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v  c  r.y 
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-water,.  •  one 
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Hour 
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r  ^ 


V  ' 
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four  Ounces 


with 


-water, 


u- 


thin;-  pour  on  it  a 


•  ' 


—  ‘  V;  *"  -  >  •  -  "  ' 

Cream  - 


v 


u p  four  Eggs  very  well,  mix  wi til 
gar  and  grated  Nutmeg,  a  Glafsof 
of  the  Juice  of  Tan  fy,  and  as  much  of  Spinach  as  .  will- 


make  it  green 


put 


11  the  ,  Ingredients  into  a 


I: 


v  - 


Stew-pan,,  with  a  Quarterfofl  a  Pound M  Batter  * 'and 
give  it  a  gentle  Boil ;  you  may  either  boil  or  bake  fit 
in  a  Dilhi  with  a  Cruft.. 


v  .. 


* 


V 


.  Jk 


•K  * 


v  » 


i  ’ 


\ 


To  make  an  lpf'uoicb  Almond  Padding.  n  p 


t  ♦ 


*  - 


<-*  J 

„  •  9 


‘  Steep  above,  three  Ounces  of-  the  Crumb-off ^hite 
Bread  (Heed,  in  a  Bint  and  a  Half  of  Cream,  or  grate 
the  Bread,  then  beat  half  a 'Pound  of  blanched  A 

tnonds:  very  fine  with  a. little  Orange-flower  Wa¬ 
ter,  till ‘they  are  .like  a  P'afte,  beat  up  the  Yolks  of 
eight  Eggs,  and  the  Whites  of  four,  mix  all  well  toge¬ 
ther,'  put  in  a.  Quarter  iof-a  Pound  of  white  Sp.ga;r,  and 
,fiif rih  'about  a  Quarter^of.a'  Pound  of  melted  Bu ttjeiv 
'•lay  a  Sheet  ofFuff-pafte  at :tlie  Bottom  -of.  your- 


*  .\Z.  .  %  •  '  ‘  .  1-  •  "'V  .  *  -  ^  \  ”  7 

'and.  pour  ia  the  Ingredients  half  an.  HjOunyyilfbaka 


H- 


*  «  V 


r  f 


«  * 


•  *  .  » 
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•  ^ 


A  green 


€ 


a: 


\  < 


%  V 


Green  a  Quart  of  Codlins,  as  for  a'  Pye,  rub  them*- 

a  ;  Hair-fteve  with  the  Back  of  .  a  .wooden 

4  %  *  1  1  ?  *.v  •  .  •  4  f  '  •  •  •  ^  ^  .  >• 


as  much  of  .  the  :  [uice  of  -  Beets  as  .  will 

•  1  -  *  . ^  *  *  •  , '  J  \  t  •'.+  .  •»  f  .t  ,.•.**  :  * 

green  your  Pudding,  put  in  the  Crumb  of  a- Half- penny 

half  a  Pound:  of  Butte?,  and  three  Eergs  well 

,  •  ■  -  .  *  -  * '  '  •  + 1  *  -  x  '  ^  *  »  .  *  •  •—  ■  t* j  n  **  .  ^  •  "■  * 


,v^ 


beaten  ;,  beat,  them  ali  ..together  wi th  li^lf  a  Pound  ,of 
Sugar,  and  two  Spoonfuls  of  Cyder- ^ <  lay  a  good  Pafte 
round  the  Rim. of  the  Dilli,  and  pour  it  in.  Half  aa 
Hour  will  bake  it.  V  ’1  ,  v  ':- 


V/  .  H  W  ^ 


o ;  •  %6 Make  a,  VcrkJhireAMdding?  to,  bake  under  Mept 

Cy  Beat^p  fputEvws  with  four  latgeSpopnfulsjQ^  I 

t  -9  -  . 


.TJt M,  for'  a  I  Quarter  of 


Eggs  with  four  lafrgeSpoonfuls;l9f'  fne 


tiir 


\> 


and.- a  -little 

•/  r  ^ .  ^  ^  *■  ^  " 


,4'f 


*  ' 


mix  tnem 


'c 


(  them  butter  a,  p.rippingc-pan  -and  Tet ^  ujnder 

the  Be  eft  Mutton,  or  a  Loin  of  Veal  when  roafting,  and 

.  '  /  when 


t 


‘  V/ ' 


■*  s 


2  > 


r  ! 


~  ?  - 


V 


*  .  .r 


r  r  v. 


V* 


k 


>w  < 


*  * 


made  Plain  and  Eajy 


%OQ 


\ 


\ 


when  it 


brown 


fquare  Pieces  and  turn 


V 

* 

// 


and  when  well  browned  oa  the  under  Side^fend- 


Table  on  a  Difli 


You  mayrmix  a  boiled  Pudding  the  fame  Way 


r  * 


Take  fome 


A  Pudding  for  a  Gurnet 


gra 


Bread 


much  fhred  Suet 


frefli  Butter,  or  the  Liver  of  a  Filh,  iome  beaten  Mace 


grated  Nutmeg.,  and  Lemon-peel,  with 


thefe  to  be  worked  to  a 


fte.  with  the  Yolk 


Egg  and  a  little.  Flour;  to  be  rolled, up  and  put  in  the 


Belly  of  the  Fifh 


*9  v 


Dumplings 


Take  a  Pint  of  Milk,  four  Eggs,, a  Pound  of  Suet 


and  a  Pound  of  Currants,  two 


Spoonfuls  of  Salt 


of  G 


fir  11 


alf  the 


and  mix  it 


like  a  thick  B 


w  •  •  *  m  i 

then  put  in  the  Egg 


t  i 

Salt  and 


Ginger,  then  the  reft  of  the  Milk  By  deg 


Suet  and'  Currants,  and  as  much  Flour 


ahtP&fte.  When  your  Water  boils ^  make  them 


t: 


Rolls  with  a  little  Flour,  as  large  as  a  Turkey’s  Egg 


* 


then  flat  them,  and  throw  them  into  the.  boiling  Water 


Move  them  gently 


they  do  not  flick  togethe 


keep  the  Water  boiling  ail 


the  Time;  and,  hali 


Hour  will  boil  them 


\  * 


Make 


To  make  Ra (berry  Dumpling 


nefs  of  a  Q« 


goodTuff  Pafte,  roll 


!  rf  * 


* 


to  the* Thick 


of  an  Inch 


Bowl  to  be 


with  Rafberry.  Jam,  roll  Lt  up. 


nd  boil 


Cloth  one  Hou 


lead,  pour  a  little  good  melted 


Butter  on  the  Dumplings,-  and  grate  fine  Sugar  round 


Edge  of  thepJDifli 


* 

V 


1  v  f 


4t  is  proper  for  a  Gome 


Side  Difb  for  D 


To 


he  Damfott  .Dumplings 


1  4 


Make  a  good  PufFPalle  Qr oft;  roll  it  pretty  thin,  lay 


v  • » 


you 


Bafon,  and  piit-in  what ,  Quantity  of 

•  wet  the 


think 


proper 


fe  it  up,  boil  it  in  a  Cloth  one  Hour,  and  feud 


^  * 


o 


the 


.A  + 


hole,  pour 


melted  Butter,  and  grate 


Sug 


round  the  Edge  of  the  Difh 


Y' 


“  4 


AWe,  You  may  ufe  any  Kind  of  preferred  F 


fame  Wav 


*  » 


\  * 

r» 


4 
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Ur*  * 
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C 


1  '  ^ 


21 0 


’he 


of  Co 


V 


V  To  make  a  nice  Apple  Dumpling. 

Pare  your  Apples,, take  out  the  Cores  with  an 

then  fill  the  Apple  with  Orange  Man. 
inclofe  them  in  Puff  Pafte,  when  the  Maroia- 
tufed,  flice  fome  Lemon-peel  very  thin,  or  ufe 

into,  Apple  Pyes, 


A  i 


reet-meats  as  are 


put 


4  - 


ke  your  Dumplings  of  one  or  more  -Apple 

the  fi[ze  you. would  chufe 


Cloth 


aver 


boil  three  Quarters  of  an  Hour,  pour  nieited  Butter 

Sugar,  and  ferve  them 


with  fome 


up,  five  make  a  pretty  Dilh. 

To  make  Apple  Dumplings. 

Make  a  good  Puff- palfe,  pare  fome  large  Apples* 
cut  them  in  Quarters,  and  take  out  the  Cores  very 


v 


much  Puff-pafte  as  will  foe  fufficient  for 
__  be  rolled  round  each,  Apple  feparately 

BaiC  with  a  little  Flour.  Tie ..  each  .Dunipling 
telyin  a  Cloth,  to  be  put  down  in  boiling  Water, 
be  kept  boiling  j  and  if  your  Cruft  is  light  and 


rge 


alf 


Hour 


'V 


good,  and  the  Apples  not  too 

will  boil  them  ;,but  if  large  they  will  take  an  Hour. 

_ they  are  done,  fend  them  to  Table  with  melted 

Butter  in  a  Sauce' boat,  and  beaten  Sugay  in,  a  S 

^  Puddings  fi'.r  little 

Take  a  Pint  of  Cream  and  boil  it,  to  be  poured  orr 

-  -'s  covered  until 


diced  Halfpenny  foal 
1  then  beat  it  fine. 


?A  cl o fe 

grate  in  halt  a  large  Nut 


Quarter  of  a  Pound'  oi  Sugar,  beat 


P 


but  with 
beaten 


Wh 


then  let  L.  the  whole  be 


four  Eo"Csr 

If 


f  this  Mixture 


four  little  wood 

Saffron*  another 

.  ^  * 

with  the 


With  the 
en  Bowls, 

R^d  with  Cochineal,  and  one  green 


colour 


ow  with 


of  Sp 


the  o the 


th 

of 


Syrup  of  Violets  ;  put  to  the  other  halt  an  Ounce 

Almonds  blanched,  beaten  up  vvitrf  Orange 
Water,  then  fillyouT  Bowls,  which  muft  be  bu 
fmalL  to  have  a  Cloth  tied  over  each  very  dole.  Whei 


Pot  boils,  put  them  in, 


Hour  will  do 


it. 


when  ready,  turn  them  into  your  Diili,  the 
in  the  Middle,  and  the  four  coloured 
Send  them  to  Table  with  mel 


.ed.  Bu 


vhite 

i>und 

with 

f o  m  e 


•  J 


4 


*  .  A  \  .  t 
•  .  .  ~  ^  m  '  ' 

fome  fweet  white  Wine,  a  little  ta.be.  poured  over^  the 

Dumplings,  drew  fome  Sugar 


* 

f! 


the  Di-fli 


The 


white  Pudding  is  to  be  of  a  larger  Size  than  the  others  j 
and  be  lure  to  butter  your  Difhes  well  before  you  put 

them  in,  and  not  to  fill  them 


/ 


To  make  Dumplings  of  white  Bread. 

Take  the  Crumb  of  a  Two 
v.w  much  Beef-luet  chopped  as'fine  as  pofhbl 
Sal  t,  half  a  fmail  Nutmeg  grated,  a  Jarge  Spoonful  of 
Sugar,  beat  two  Eggs  with  two  Spoonfuls  of  fweet 
white  Wine,  mix  all  well  together,  and  roll  them  up  of 

the  fize  of  a  Turkey’s  Egg 

throw  them  in,  half  an  < 

Sauce,  melt  Butter  with  a  little  fweet  white  Wine,  Jay 

.the  Dumplings  in  a  Difh,  pour  the  Sauce  over  them, 

and  drew  Sugar  over  the  Difh. 

Tliefe  are  very  pretty  either  at  Land 
mud  obferve  to  rub  your  Hands  with  Flour  when  you 

make  them  up.  . 


Hour 


and 

For 


Sea 


You 


Grate  the  Crumbs  of  a  Penny  Loaf,  pour  over  them- 
a  Pint  of  boiling  Cream,  or  good  Milk,  let  them  dand 


four  or  five  Hours,  then  beat  it 


put  to- 


it  the  Yolks  of  five  Eggs,  four  Ounces  ol  Sugar,  and  a 


>  -  —  -  - - -  s 

drain  them  on  a  Sieve, ;  and  ferve 


*  * 


N.  B.  You  ma^  put  in  Currants  if  you  p 
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it 
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V 


H  A 


.f 


HEN  you  fp 


a  Silver  Web,  for  a  DefTert 


take  particular  Care 


your  Fire  is  clear. 


and  a' Pan  of  Water  upon  the  Fire,  to  keep  . the  Heat 

^  ’  *  J  *  *  ^  ..  •  —  _ 

from  your  Face  and  Stomach,  for  fear  the  Heat  mould- 
overcome,  you,;  this  fhould  be.  done  before  a  very  con¬ 
fined  Grate,  as  the  chief  Thing  neeellary  is  a  clear  and- 

lipt  Fire,  where  you  mu  fit  .  be:  kept a  Jong  Time  before 
you .  can'  fintih;  your  Deflert ;  -  you  .muli ; beware uil  t<> 


ha 


4y 


Fin  Box,  to  receive  the  Balkets  hs  you- 


fpin  them,  where  they  are  to  be  covered  from  the  Ai»v 
and  kept  warm  until  the  whole  .is  finifhed.  ; 

Should; the  Web  you  are-engaged  with  be.  intended. 

qf  a,  Gold  Colour,  let  the  Chaffing-dinx.  be  burnt-  .clear 


before  you 


ft- 1  your  Ladle  on  the  Fire,  it i r r i n g 


th  a  Wooden- lit e 


*++  }£  ** 


Boil 


not  tfpinvv  hen- 


boiling  hot,  nor  will  it  when  cold,  fo  that  a  Mediu 
to  be  obferved  ;  as  foon  as  the  Liquid  begins  to 


Sides  of  the  Ladle 


the  Poi 


your 


Knife,  in  order  to  bring  the  Thread  round  your  Mould 


nd 


T-o  heat  it  again 

to  put* down  too  much  Sug 


before  :  obferve,  hot 


trig  too 
the  Fie: 


too  long 

Flexibility 


the  Fire,  and  often  heating  deilroys 


fo 


having  the  Lad! 


re¬ 


plenished 
ed,  carei 


the  bed  Method  that  can  be  folio 


*  • 

lly  cleaning  it  every  Tin 


filled 


fer 


v~‘  -L 


When  you  are  to  reprefent  any  Figures  in  Jelly,  ob 


to  rlet  the  Jelly  Ire 

4,  4  *  W  W-  - 


led  on  them  before  yoi* 


t  * 

// 


i; . 


^  i 

■made  Plain  and  Edfy 


121 ^ 


3 


^add  any  more,  which  will  keep  them  at  their  proper 


> 


Diltance,  and  ihould  It  be  a  Fifh-pond,  or  a  Tranfp 


Pudding 


ih  Fruit,  pour  in  your  Jelly  at  th 


different  Times*  letting  each  Layer  cool  before  y 


add;  another  j  when  you  turn  them  out,  dip  your  Ba 


-fort  iri[\warnv  Water,-  as' your  Receipt  directs,  the 


your  Difh  or  Salver  Upon  the  Bafon,  turning  it  upfide 


down,  when' it  will  come  outeafily  and  have  the  de 


fired.  Effect 


*  < 


When  you 


ke  Flummery,  obfe 


/ 

to  ha 


it 


pretty  thick,  otherwife  your' Cream  and  Jelly  will  fe- 


pafate,  and  not  look'  welly  and  before  you  pour  your 


Flimrmery  into  vour  Mou Ids,  jdip  diem  in  cold  Water 


an  order 


make  the  Flummery  fe 


and 


mift 


-  *  *-»»  . 


✓  * 


•  *  >*  » 


4  .  ..  ,  .  • 

When  you  pour  your  Blanc  Ma?ige\nxoyout  Moulds 


take  Care  to  keep  it  ftirring  until  near  cold,  otherwife 


it:  w ill 


Lump 


Fibbed  Cups  make  a  pretty 


on  it. , 


%  * 


In  making- rCu ftards 


obferve  they  are  not  to 


boil  after  the  ! 


W  a  y 


u 


s 


put 


but  to  be  ftirred 


keDt  to  a  good  Heat 


they  are  l'u f- 


ficiently  thick,  ami  the  rawnels  of  the  Eggs  take 


off. 


-  I 


\  A 


X  ^ 


+  * 


*  i  m?* 


%  9” 


When  you  are  engaged; with  Whips,  or  Syllabubs 


Froth  with  a  Chocolate  Mill,  and  lay  it  up 


drain,  when  ityvill  hand  the  longer 


P 


Giaffe 


g 


with  the  W 


err 


dribble  down  the  Sides  of  the  Glaffes  ;  and  whe 


have  prepared"any  of  thefe 


jrv  a  cool 


them  be  kep 


y 


Tafte,  and  fpoil them 


a  clofe  one  would  give  th 


»v 


a  *% 


*  ♦ 


7*  ft 


fiver  Web  for  covering  Sweetmeats 


\  ■ 


■r 


v 


Take  a  Quarter  of  a  Pound  of, treble- refined  Su 


Middle  of 


Lump,  and  fet  it  before  a  moderate  Fi 


l 


aflan 


Silver,  or  PeVvter 


let  it  a  little 


tnr;  and  when  it  begins- to  run  like  clear  Water 

1  ‘  fc>  _  -  %  j'  ■ 

the  Edge,  have  ready  a  Tin  Cover  or  China  Bowl 
on  a  Stool,  with  the  Mouth  downward,  dole 'to 


like  clear  Water 


fet 


Stool 


th  the  Mouth 


v  ■ 


your  Sugar,  that  the  Thread  may  not  cool  by  carryin 


it  too  far,  then  with  a  clean  Knife,  take  up  as  much 


of 


*  i 


d 


4  \ 


The  Neto  Art  o/Cookery 

.  '  ““  •  ‘  _ 

will  hold,  when  a 
come  from,  it,  which,  you  mud  dr 


fme 


*  f 
// 


r  * 


t  V 


backwards  and  forwards,;  and  alio 


as 


as  it 


will 


from  the 


be  very  careful  you  do  not  drop  the  Syrup  on 
the  Web,  if  you  do,  it  will  fpoil.  it,  then:  dip lyour 
Knife  into  the  Syrup  again;,  and  take  up  more,  and ,fo 


N 


fpinning  until  your  Sugar 


*  t 


Web  Sufficiently  thick ;  be 

the  Knife  touch  the  Lump  on  the  Plate 


ufed,  or  your 
ful  you  do  npt  let 

would 


make 


brittle,  fo  as  not  to 


if  your 


■is  fpent  before  your.  Web 
-on-  another,  Plate,  as 


finifhed,  fet  fome 
ufe  is  not  to  be  ufed 


Su  g: 

Sug 


„9  if  you  do  not  want  ;  the  Web  to  cover  the 
Sweetmeats  immediately,  fet  it  in  a  deep  Pewter  Difh 


ugain 


be  covered  with 


Tin  Cover,  and 


ith 


Cloth 


ge  1 1 in  g 


to:  it,  and 


over  it,  to  prevent  the  Air  from  _  ^  _ 

to  be  fet  before,  -the  Fire,.., (it  requires  to  be  kept 

or  it  will  fall)  When  your  Dinnepor  . Supper 
is  d iilied,  have  ready  a  Plate  or. iDilli,  of  the  Size 

Web,  filled  with  different  coloured  Sweet- 


'warm 


of  you 

meats,  and  fet  your  Weh  over  them 


It  is  pretty  for  a  Middle.,,  where  the  Difhes  are  few, 

or  Corner  where  they  are  many. 

To  Jp in  a  Gold  Web.  for  covering  S nxeetmeat s.' 

Beat  four  Ounces  of  treble-refined  Sugar  in  a  Mar^e 
Mortar,  and  fift  it  through  a  Hair-fieve,  then  pu 


v 


*  * 


Silver  or  Brafs .Ladle 


Silver  -One  makes  the6Colour 


better,)  fet  it  over  a  Chaffing-dilh  of-  Charcoal,  that 

^  f ^  *  *  •—  I  f  1  .  -  *1  J  A.  ^  —  ~  ^  I 


and  fet- it  on  .  at  Table,  and  turn  a 


burnt  - .  .  *  r 

Cover  or  China  BowL  upfide  down  upon  the  fame 

Table,  and  when  your  Sugar  Smelted,  it  will.be  of-. a 
Gold  Colour,,  take  your,  Ladle  off  the  Fire,  and  begin 
to  fpin  it  with  a  Knife,  the  fame  Way  as  the  Silver 

Web;  when  the  Sugar  begins  to  cool  and  fet,  put  it 

over  the  Fire  to  warm,  and  fpin  it  as  before,  but  do 


warm  .it  too  often, 
.*  if  you  have 


the  Sugar  a  bad 


h  of  Sugar 


the 


Ladle  before. you  put  in  .more,  and  Fpin.  it;  until  your 


...  ...  thick  enough,  then  take  it  offhand  fet 

the  Sweet-meats,  as  vou-did  the  Silver  Web. 


V 


V 


if 


«*  ♦ 


„  X  *.  ' 

made  Plain  and  Eafy. 


~  t 


*  /  V* 


2 1  S 


J 


mS 

make 


Deffi 


ar . 


n  two  large  Webs,  and  turn  one  upon  the  other 


*  r 


torm 


and  fet  in  the  Infid  e-of  the 

and 


few 


a 


Sprigs  of  fm ail  Flowers 
niore  round  their  -Edges 
be  covered  clofe  before  the  Fire,  then  dpi 


to 


them  together,  to 


two 


more  on  a  leffer  Bowl,  to  be 


by  alfo,  then  fpin  two  more  lefs  than  the 


as  before,  fet 

laft. 


*  # 


be -managed  the  fame  Way,  and  fet  them  by,  then 
n  twelve  Couple  on  Tea -Cups  of  .  three  different 


Sizes  m 


ortion  to  the  Globes 


prefent 


yered  Balkets,  and  bind  them  two  and  two  as  you  did 
the  Globes;  then  ler  tire  Globes  on  theBotto 


(formed 


the  Bo 


China  Bowl)  on  a  Sil- 
the  large  ft  at  the  Bofr 


Salver,  one-upon  another, 

,  and’ final  left  at  Top  j  when  you  have  fixed  them 

all  Wires  through  the  Middle  of  the 

,  aciofs  each  other ;  then  tal^e  a  large 


run  two 


largeft  Globes 


darning  Needle  and  Silk,  and  run  it  throu 

Balkets,  and  bring 


Horn,  of  the  _ 

Top  again,  and  make  a  <Loop  to  hang 


P 


Bor- 

the 


•f  • 


nd  do  fo 
kets  on  tl 

ce e d  with 


the  ‘reft 


Wi 


hang 


Cf 


the 


geft 


V 


<  r 


res  -  on  the.largeft'GJobes,  and  fo  p 
other  two  Globes,  proportioning  the 


*  Y 


to  the  Size  of  the  Globes 


ftick  a 


Sp 


§ 


of  My 


on  the 


of  you  r  -Globes 


and 


~fet  in  the  Middle  of  -your  Table.  Obferve  you  do 

ar  down  at  a  Time  for  a  Sil- 


mot 

.ver 


too  much 


the  Sngi 


will  lofe  its  Moiftu 


and  run  in  'Lumps  inllead  of  drawing  out ;  nor  too 
much  in  the  Ladle,  for  the  Gold  Web  will  Jofe 


Colour  by  heating  t 

of  a  Silver,  and 


often.  ::  You  may  make  tl 
;  Globes  of  a  Gold  Colou 


if  you  chufe 


V 


v. 


It  is  a  pretty  Deffert  for  a  grand 

T 9  :  make  Almond  Flummery. _  - 

Put  one  Ounce  of  bitter/and  one  of  Iweet  Almonds 


into  a  Bafon,  pour  over  them  fame  boUing^Water 
make  the  Skins  come  off,  which  is  called 


the 


V 


^  X, 


into 


V 


r 


♦ 

1 The  New  Art 


s, 


GKERY 


*"  :  ♦  •  *  ‘ 

'  .  '  '  *  .  -  ♦  ' 

Water,  then  take  them  out  and  beat  them  m  a  Marble 


J 


Rofe- water 


them  from 


Oiling,  when  they  are  beat,  put  them  into  a  Pint  of 
a  IPs -foot  Stock,  fet  it  over  the  Fire,  and  i'weeten/it 
to  vour  Tade  with]  Loaf  Sugar:  as  foon  as  it  boils 


drain: it  through, a  Piece  of  Muflin  or  Gawzey  when 
‘little  cold  put  to  it  a  Pint  of  thick  Cream,  and 
ilirring  it  until  it  grows  thick  and  f  cold,  wet  your 
Moulds  with  cold' Water,  and  pour  in  the  Flummery 

let  it  Hand  fi 
■them  out :  if 


fix  Hours  at  lead  before  you 
you  make  the  Flummery  diff,  and 


Moulds,  it  will  not  require 


be  fet  in  warm 


Water,  which  takes  off  the  Impreffion  of  the  Mould 
and'  makes  the  Flummery  look  dull. 


N.  B.  Be  careful  to 


Flummery  dir 


iino-  until  it  is  cold,  or  it  will  run  in  Lumps  while 


filling) 


Mould 


pou 


it  into  fluted 


7  * 

mnk  e 


Flu'm 


\  « 


Boil  half  a  Pound  of  the  Shavings  of  Hartfliorn  in 
three  Pints  of  Water  till  it  comes  to  a  Pint,  then'drain 
it  through  a  Sieve  into  a  Bafon,- and  fet  it  by  to  cool  j 
•then  fet  it  over  the  Fire,  to  be  juft  melted,  and  put 


half 


P 


of  thick  Cream,  fcalded  and.  grown 


old  . again,  a  Naggin  of  white  Wine,  and  two  Spoon 


/ 


fuls  of  Orange-flower  Water 

and  beat  it  for  an  Hour  and  a  Half  or  it  will  not 
look  well ;  dip  your  Cups  in  Water  before  you  p 
.your  Flummery,  obferve  to  keep  it  flirring  until 
cold..  It  is  bed  to  ftand  a  Day  two  before 
turn  if  out.  When  you  .ferve  it  up 


you 
i  t  of 

and  dick  blanched  Almonds  cut  into  Jong 
narrow  Bits  on  the  Top.  .  You  may  eat  them  either 

with  Wine  or  Cream 


boil 


A  jecond  Way*  to  make  Hartjhorn  Flu m mi ry 

Take  rhree  Ounces  of  Hartfhorn  and  put  it  t 

with  two  Quarts  of  Spring- water,  let  it  funnier  over  the 
Fire  fix  or  feven  Hours,  till  half  the  Water  is  confum 


ed,  or  elfe  put  it  in  a  Jug  and  fet  it  in  the  Oven 

then  drain  it  through  a 


with  your  Bread 


Y 

Sieve  and 


V  * 

made  Plain  and  Eafy .. 


\ 


o. 


17 


1 


\ 


beat  half  a  Pound  of  Almonds  very  fine,  add  fome 

*  *  _  '  *  »  ^  ft*.-"'' 

Orange-flower  Water  in  the  Beating ;  when  they  are 
beat  mix  &  little  of  your  Jelly  with  them  and  fome  fine 
Sugar;  drain  it  out,  and  mix  it  with  other  jelly,  ftir.it 
together  till  it  is  little  more  than  Blood-warm,  then 
pour  it  into  Half-pint  Bafons,  or  Dilhes  for  the  Pur- 
pole,  and  fill  them  but  half  full.  When  you  ufe  them* 


them  out  of  the  Difhas  you  do  Flummery 

fet  your  Bafons  a  Minu 


If 


does  not  come 


warm  Water. .  You  may  ftick  A 
juft  as  you  pleafe.  Eat  it  with  Wine  and  Su 


O 


or 


make  your  Jelly  this  Way  :  Put  fix  Ounces  of  Hartfliorrx 
in  a  glazed- jug  with  a  long  Neck,  and  put  to  it  three 
Pints  of  foft  Water,  cover  the  Top  of  the  Jug  clofe, 
and  put  a  Weight  on  it  to  keep  it  fteady  $  fet  it  in  a  Pot 
or  Kettle  of  Water  twenty-four  Hours,  let  it  not  boip, 

hot,  then  ftrain  it  out,  and  make  your 


be  fca  Id 


Jelly 


0  V 

f 

To  make  Oatmeal  Flummery 


Pan 


'  Get  fome  Oatmeal,  put  into- a  broad  deep 
then  cover  k  with  Water,  ft i r . i t  together  and  let  it 
dand  twelve  Hours,  then  pour  off  that  Water  clear, 
and  put  on  a  good  deal  of  frefli  Water,  fliift  it  again 
in  twelve  Hours',  and  fo  in  twelve  more,  then  pour  off 
the  Water  clear,  and  ftrain  the  Oatmeal  through  a 
coarfe  hair  Sieve,  and  pour  this  laft  Water  into  a 
Sauce-pan  to  boil,  keeping  it  ftirring  all  the  Time  with 
a  Stick  till  ir?boils  and  is  very  thick,  then 


i 


>  < 


Difiles;  when  cold  turn  it  into 
what  you  pleafe,  either  Wine  and  Sug 
Su<?ar,  or  Milk.  It  eats  very  well 


then  pour  it  into 
Plates,  arid  eat  it  with 


A 


■1 

Sug 


r  Beer  and 
Cyder  and 


p 


/ 


V. 


You  muft  obferve  to  put  a  good  deal  of  Water  to 
the  Oatmeal,  and  when  you  pour  off  the  laft  Water, 
pour  on  juft  enough  of  frefli  as  to  ftrain  the  Oatmeal 
well. 


Some  let  it  ftand  forty-eight  Hours,  fome-three 
Days,  fliifting  the  Water  every  twelve  Hours;  but 
that* is  as  you  love  it  for  Sweetnefs  or  Tartuefs.  Groats 

once  cut-do  better  than  Oatmeal.  Mind  to  ftir  it  to- 

•  ^  • 

gether  when  you  put  in  frefli  Water. 


L 


n 


* 


'V 


*  * 


K 


'  •  ■  v 

To  make  French  Flummery 


S 


s  ♦ 


You  muft  take  a  Quart  of  Cream  and  half  an  Ounce 


heat  it  fine,  and  ftir 


into  the  Cream 


foftiy  over  a  'flow  Fire»,a  Quarter  of 


keeping  it  fhrrmg 


.off  the  Fire 


your 


them  take 


►  . 


in  a 


Spoonful  of&ofe-water,  and-  a  _ 
flower  Water, :  ft  rain  it, '  and  .pour  it  into  a  Glafs 

Bafon,  or  juft  what  youpleafe,  -and  -when  it 


cold, 


turn  it  out. 


It  makes  a  fine  Side-.difti 


maj 


with  Cream,  Wine,  or  what  you  pleafe.  Lay  round 

_  J  »  — /  «  «  ft  _  .1 


It  both  looks  very,  pretty 


and 


To  make  Colouring  for  Flummery  and  Jellies.  .  _ 
Take  Two-penny  worth  of  Cochineal,  bruife  it 
with  the  Blade  of  a  Knife,  and  put  it  into  half  a  Tea 
Cupful  of  belt  French  Brandy,  and  let  it  ftand  a  Quar¬ 
ter  of  an  Hour,  and  filter  it  through  a  fine  Cloth.,  and 
Vuz  in  as  much  as  will  make  the  Jelly  or  Fl urn mery  a 

finepink;  if  yellow,  take  a  little  Saffron  and  tie  it  in- 

'  in  cold  Water ;  if  green,  take 
t.  take  off  the  F roth,  and  mix  it 


to  be  fteeped 
$jme  Spinach,  boil 

wi  th  the  J  el  ly 


f  white,  put  in  fome  Cream 
To  make  a  FiJh  VonH 


i  > 


>!  ' 


> 


1 


dfmall 


Fill  four  . large  Fiib'Moulds  with  Flummery, -arid  fix 

ones,  take  a  China  Bowl  and.  put  in  half!  Pint 


-of  ftiff  clear  Cal Ps-foot’ jelly,  let  -it  hand  until  cold 
then  lay  two  of  the  Tmall  Fillies  on  the  jelly,  the  ngl 


Side  down,  pu 


half  a  Pint  more.Jelly 


hand 


cold,  then  lay  in  the  four  final!  Piflies-acrofs.oj 

you  turn  the  Bowl  upfide  dow 


■another,  that  when  . 

•the  Heads  and  Tails  may  be  feen 


then  a  I  mo  ft  fill 


your  Bowl  with 

J  '  T  1  I 


■jay  in 

quite 

Day ; 

Brim 


and  let  it  ftand 


Jelly 

with  Jelly,  and 


Fifties,  and  fill  the  Bafon 


ftand 


the.  next 


when  you  want  to  life  it,  fet  your  Bowl 
hot  Water  for  one  Minute,  take  ^ 


■W 


— 


you  do  not  let  the  Water:  go  into  the  Bafon,  lay.  your 

‘\e  Top  of  the  Bafon  ^nd  turn  rtnpfide  down, 

•  "  L  .  ,  rr  ,  M  *  O  _  I _ 


on  t 


if  you 


for  the  Middle 


be  fare  you  n*ake  your  Jelly  very  ftiff  arid 


upon  a  Salver 


T* 


f 


no  fie  Plain  and  Ea fy 


To  make  a  He 


*  § 


*  •• ' 


r 


three  or  five  of  the  fmalle.ft  Pullet  Eggs  you 
.can  get,- fill  them  with  Flummery,  and. when  they^are 
ftiff  and  cold,  peel. of  the  Shells,,  oare,  off  the  Rinds  of 


two  .Lemons  .very  thin 


Water  to  take  off  the  Bitternefs 


boil  them  in  Sugar  and 


they  are,  coldj; 


cut  them  in  long  SJhreads  to  imitate  Straw,  then  fill  a' 

Bafonone-third  f iillof  ft  iff  Calf’s-fpot  Jelly,  and  let  it 

ftand  until  cold,  then  lay  in  the  Shreads  oTthe. Le¬ 
mons, in  a  Ring,  about  two  Inches  high  in  the  Middle 
of  your  Bafon,  fire.w  a  few  Corns  of  Sagoe  to  look 
like  Barley,  fill  the  Bafon  to  the  height  of  the  Peel, 
and  let  it  ftand  until  cold,  then  lay  your  Eggs  of 
Flummery  in  the  Middle  of  the  Ring  that  the  Straw 


may  be  feen  round,  fill  the  Bafon  quite 


of  Jelly 


nd  let  it  (land,  and  turn  it  out  the  fame  Way  of  the 


FiJli  Pond 


A  Clear  Blanc  mange  of  Calf's-foot  Jelly 
Take  a  Quart  of  ftrong  Caif’s-foot  Tellv.  Iki 


foot  J 


Iki 


off 


the  Fat  and  .(train  it,  beat  the  Whites  of  four  Eggs, 
and  put  them  to  your  Jelly,  fet  it  over  the  Fire  and 
keep  ftirring.it. until  it  boils,  then  pour  it  into  a  Jelly 
Bag,  and  run  it  through  feveral  Times  until  it  is  clear, 
beat  one  Ounce  of  fweet  Almonds  and  one  of  bitter  to 


a  Pafte,  with  a  Spoonful  of  Rote 


water  fqueezed 
Cloth,  then  mix  it  , with  your  Jelly,  and 
three  Spoonfuls  of  very  good  Cream,  fet  it  over  the 
Fire  again,  and  k^ep  ftirring  it  till  it  js.almoft  boiling, 
then  pour  it  into  a  Bowl,  and  ftir  it  until  it  is  almoffc 
cold,  then  wet  vour  Moulds  and  fill  them. 


Blanc  Mang 


Trott 


ers 


Iftnglafs 


Take  four  Sheeps  Trotters,  an  Ounce  of  Ifinglafs 


thefe  to  beboiled  in  a  Quarfr  of  Water 
Fire,  until  reduced  to  a  Pint,  running 


flow- 

gha 


Cloth,  then  to  be  very  well  fkjrnmed,  and  left  to  Jelly 


when  it  muft  be 


iped  with  a  clean  Cloth 


off  the  Oil,  then  to  be"put  into  a  Sauce-pan,  adding  a 

Pint  of  rich  Cream, Jin  Ounce  of  fweet  Almonds,  and 

half  an  Ounce  of  bitter,  blanched  and  pounded  ,/fine 
with  Rofe-Water,*  a  ftnali  Stick  of  Cinnamon, 
fine  white  Sugar,  thefe  to  get  a  Boil  or  two,  and  t 


L  2 


/ 


w 
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V  #  w  * 

through  a- fine  Cloth  into- a  China  Bowl,  keeping  it 

in  the  Bowl  while  running,  then  to  be  put 
into  Cups  to  harden,  when  you  turn  it  .out  loofen  it 
with  a  Pin  round  the  Edges,  and  dip  the  Cup  in  warm 


Water: 

readily 


hi  ch 


make-  the  Blanc  Mang 


\ 


\ 


Almond  Flummery  or  Blanc  Mang 


Take  a 'Quart  of  ftrong  Jelly,  either  of  Hartfliorn 
-or  Calves  Feet,  fweeten  it  with  white  Sugar  to  your 
Tafte,  and  boil  in  it  a  Stick  of  Cinnamon  ;  blanch  and 
-heat  fine  a  Poun.d  of  fweet  Almonds,  to  be  ftirred  into 
the  jelly  as  foon  as  it  is  hot,  and  when  taken  off  the  Fire 


add  a  Naggin  of  Cream,  then 


to  be  ft 


into 


your  Cups  to  cool.;  but  ftiould  you  chufe  to  ferve  them 
up  on  a  Plate  or  Stand,. dip  the  Cups  in  warm  Water, 
when  the  Flummery  will  eafily  come  out.  This  makes 
a  pretty  Side  Difh,  and  is  eaten  with  fweet  Wine  and 


jSugar 


Almond  and  Rice  Flummery 


Blanch  the  Almonds,  and  pound  them  in  a  Marble 
.wooden  Mortar  •  *  add  to  tliem  a  little  boiling 


the 


'Water,  prefs  them  as  long  as  there  is  any  Milk 
Almonds  ;  adding  frefh  Water  every  Time  :  to 


•Quart  of  Almond  Juice,  a  Quarter  of  a  Pound  ofR. 


and  two  or  three  Spoonfuls  of  Orange-flower-wat^r ; 
mix  them  all  together,  and  fimmer  it.  over  a  very  (low 


Charco 


Fi 


ftirring  it  often  ;  when  d 


fweeten  it  to  jour  Palate  ;  put  it  into  Plates,  and  throw 


heaten  Cinna 


Fru 


Put  half  a  Pint  of  clear  (tiff  Calf  ’s-foot  Jelly  into  a 
.Bafon,  when  it  is  fet  and  rtifF,  lay  in  three  fine  ripe 


Peaches,  and  a  Bunch  of  Grapes  with 


Stalks  up 


put  a  few  Vine  Leav 


then  fill  up  your 


Bowl 


th  Jelly,  and  let  it  ftand  until  the  next  Day, 


then  fet  your  Bafon  to  the  Brim  in  hot  Water,  and  as 
foon  as  you  find  it  leaves  the  Bafon, %-y  your  Difh  over 
it,  and  turn  your  Jelly  carefully  upon  it:  Garnifh  with 
Flowers 


Green 


% 


made *  Plain  and  Eafy 


♦  * 


•  •  «  % 

Green  Melon 


27« 


s 


Make  a  little  ftiff  Flummery,  with  a  good  deal  of 
bitter  Almonds  m  it,  add  to  it.  as  much  Juice  of  Spi¬ 
nach,  as  will  make  it  a  fine  pale  green,;  when  it  is  as 
thick  as  good  Cream,  wet  your  Melon  Mould  and  put 
it  in,  then  put  a  Pint  of  clear  Calf’s-foot  Jelly  into  j 
large  Baton,  and  Jet  them  (land  till  the  next  Day 


f. 


then  turn 


your  Melon,  and  lay  it  in 


the 


ght 


Side  down  in  the  Middle  of  your  Bafon  of  Jelly 


up  your,  Bafon  with  Jelly 


beginning  to  'iet. 


Hand  all  Night,  and  turn  it  out  the  fame  Way 


the  Fruit  in  Jelly;  make 
put  it  in  your  Jelly 


Garland  of  Flowers,  and 


It  is  a  pretty  Difh  for  the  Middle  at  Supper,  orCor 

r  for  a  fecond  Courfe  at  Dinner. 

•  Hen  and  Chickens  in  Jelly.' 

Make  fome  Flummery  with  a  good  Number  of  fw 


Almonds 


brown  with  Choco 


and  put  it  in  a  Mould  the  Shape  of  a  He 


fon 


Egg  be 


Flummery 


Yolk 


a 


o- 

rd 


o 

it 


wh 


fine  as  poftlble,  leave  partof your  Flummery 


fill  the  Moulds  of  (even  Chickens 


t  h  re  e 


h  white  Flummery.,;  an,d  three  with  yellow,  and 


the  Colour  of  the  Ben  ;  when  they 


into  a 


deep  Difh,  pu 


peel  boiled 


nd  cut  Tike 


CalfVfoot  Jelly  und 


to 


PI 


1- 


ft 


dl-  it 


is 


fill  up  your  Difh 
Decoration  for  a  gra 


Tab  l 


y 


o 


a  lit- 
them 
then 
pretty 


C. 


T  o  tnahe  a  P ran  [parent  Pudding 


Make  your  C 


fo 


e 


very  (lift, 


and  when 


it  is  quite  fine,  put  a  Gill  into, a  Chi 


let  it 


hand 


fe 


monds,  cut  them  and' a  few  Jar.  R 


blanch  a  few  Jordan  Al- 


ns 


len 


9ys* 


CUV 


Ci 


Siices,  fii 


\r 

4V 


th 


candied  Lemon  in  little  thin 

'  »  .  . 

ail  over  the  jelly,  and  throw  in  a 


few  .Currants,  then  pour  more  Jtl'ly  cn  until  it  is  an 


h  higher  $  w'hen  your  Jelly  is  let,  ft  i  c  c  1  n  your 

Citron,  and  candied  Lemon,  wi 


I 


monds,  Raifi 


li¬ 


fe  w  Currants  ftrewed  in,  then  more  jelly  as  befi 


L 


3 


then 


v 
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then  more  Almondsi  Raifins.  Gitroiiv  and  Lemon 


Layers,  until  your  8aipn  is  full 


ftand  all  Night 


and  turn  it  out  the  fame  Way  as  fhcTiftoPond 


So  make  a  Defart  IJla 

Take  a  Lump  of  Pa (te,  and  form 


a 


into  a 


three  Inches  broad  at-the  Top*  colour  it, -and  fetdt  in 
the  Middle  of  a;  deep  China  JDiihj  and  fet  a  c& ft  Fi¬ 
gure  on  it,  with  a  crown  on  its  Head,  and  a : Knot  of 
rock  Candy  a,t<  the  Foot *  then  make  a  Roll  of  Pafte  an 
Inch  thick,  and  ftick  it  on  the  inner  Edge  of  the  Difh, 


two  Part 


s 


nd,  and  cut 


ight 


of  candied 


Eringo  Root,  about' three  Inches  long,  and  fixthent 

upright  to  the  Roll  ofPafte  on  t:he  Edge  jiiiake  Gravel 
Walks  of  Shot  Comfits,  from  the  Middle  to  the  Edge 
of  the  Difh,  and  fee  ,fniall  Figures  in  them,  roll  out 
fome  Bade,  and  cut  iropen  like-  Chinefe  Rails,  bake  if, 
and  fix  it  on  either  Side  of  one  of  the  Gravel  Walks, 
with  Gum,  have  ready  a  Web  of  fpun  Sugar,  and  fet  it 


on  the  P 


of  Ering 


Roof,  and  cut  Part  of 


Web  olf,  to  form  an  Entrance 'where  the  Chinefe 


Rails 

It  i 


^  ^  •  (• 

a  pretty  Middle  Difh.  for  a  fecond  Courfe 


grand  able,  or  a  Wedding  SuppeT,  o 
crowned  Figures  on,the  Mount  in  dead  of 

To  make  a  Floating  IJlatid. 


ly  fet  two 


v 


i  i 


prate  the  yello 


Rir>d  of  a-  Large  I 


a  Quart  of  Cream,  put  in  a  large  Glafs  of  Madeira 
Wine,  make  it  pretty  fweet  with  Loaf  Sugar,  mill  it 


ith 


Chocolate  Mill 


ftrong  Froth,  take  it  off 


4 

then 


and  lay  it  upon  a  Sieve  to  drain,  all  Night, 
a  deep  Glafs  Difh,  and  lay  in  your  Froth, 
with  a  Naples  Bifcuic  in  the  Middle  of  ir,  then  beat 


the  White  of 

/ 

Sprig  of  Myri 


Egg 


to 


a  ftrong  Froth,  and  roll  a 
nitate  Snow,  fticlc  it  in  th£ 


Naples  Bifcuic,  then  lay  all  over  your  Froth  Cu 


Jelly 


very  thin  Slices,  pour  over  it  very  ftrong 


Calf’s-Foot  Jelly,  jvhen  it  grows  thick,  lay 


looks  like  Glafs 


your  .Difh  is  full 


Brim ;  let  jt  ftand  till  it  is  quite  cold  and  (tiff,  then  lay 
on  Rock  candied  Sweetmeats  upon  the  Top  of  your 


Jelly,  with  Sheep  and  S\v 


to  pick  af  the  My 


ff  ic  k 


V 


-  hw-f  * 


* 


s' 


made.  Plain  .  and  JEafy* 


®ick  green  Sprigs: in  two  or  three  Places  upon  the  Top 

amongft  your  Shapes ;  it"  looks  very 


the.  Middle-  of  a;  Table  for  Supp 


Yon 


nuift  not  put  the  Shapes  or*  the,  J 


you  are  go- 


fc> 


fend  it  to  the  T ab le 


J 


) 


Ho  make  Moonlh 


Take  the  Shapes  of  a  Half-moon,  and  five  or- feven 

Stars,  wet  them,,  and;  fill  them,  with-- Flummery,  let 

they,  are  cold,  then  turn  them  into  a 

and  pour  Lemon  Cream  round  them; 
made  thus*  Take  a  Pint  of  Spring  Water,  put  to  it 

the  Juice  of  three  Lemons,,  and  the  yellow  Rind  of 

one,  the-  Whites  of  five  Eggs  well  beaten,  and  four 


Ou 

and  dir 


of  Loaf  Sug 


one 


then  fet  it  overa  flowFire 
looks  White  and  thick 


if  you  let  it  boil  it  will  curdle,  then  drain  it  through 


a 


ir  Sieve,  and  let  it  (land 


it  is  cold 


bear 


P 


*  •« 


the  Yolks  of  five -Eggs,  mix  them  with  your 
ices,'  fet  them  over  the  Fire  to  be  kept  during 
lie  is  afmod'  ready  to.  boil,  then  pour  it  into  a  Ba¬ 
it  is  cold  pour t it  among  your  Moon  and 


fon;  when 

Stars 


with  Flowers.  •’  ^ 

It  is  a.  proper  Difli  'for  a  fecondCourfe,  either  for 

Dinner  or  Supper. 

Ho  ffiake  Moon  and  Stars  in  Jelly.  . 

the  Mould 


Take  a  deep  China  Difli,  turn 


Half 


and  feven  Stars 


th  the  botto 


of  a 

Side 

Weight  upon  every  Mould 
keep  them,  down,  then  make  tome  Flummery,  and 


pward  in  the  Difli 


you 


flx 


it 


cold  and  dill,  take 


vour  Moulds  carefully  out,  and  fill  the  Vacancy 

v  '  ■  '■  — 


clear  Calfs-Foot  Jelly;  you  may  clear  y 


FI 


mery 


Chocolate,  to  niak 


ke  the  Sky,  and  your  Moon  and  Stars  will  die 


< 

clear : 


nidi  with  Rock  Candy  S 


v  t r * 


It  is  a  pretty  Corner  Difli,  or  a  proper  Decoration 


for  a  grand  Table 


To  make  Eggs  and  Bacon  in  Flummery , 

Take  a  Pint  of  difF  Flummery,  and  make  Part  of 

-■  m  ~  •  <|  - 

the 


it  a  pretty  pink  Colour,  with  the  Colouring  for 
Flummery, dip  a  Potting-pot  in  cold  Wa 


red  FJum  nery,  the  Thickn'efs  of 


Crown  P 


L 


4 


then 


i 
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then  the  fame  of  white  Flummerv 


red 


*  • 

nd  another  of 


and  rwice  the  Thicknefs  of  white  Flummery  at 

Layer  muft  be  and  cold  before  you 


a 


the  Top 

pour  on  another,  then  take  five  Tea  Cups,  and  put 
large  Spoonful  of  white  Flummery  into  each  Tea  Cup, 
and  let  them  hand. all  Night,  then  turn  your  Fluin- 

of  your  Potting-Pots,  on  the  Back  of  a  Plate 

your  Flummery !  into  th 


wet  with  cold .  W ater 


Slices,  and  lay  them  on  a  China  Diih,  then  turn  yoiiV 

Li1!  _  :  t  V-N  •  _ _  X  J  \. 


Flummery 


of  the  Cup 


the  Dhhrand  take 


Bit  out  of  the  Top  of  every  one,  and  lay  in  half  of 

_  i  t  4  '  t  ■  •  ft  >  # 


preferved  Ap 


it  will 


fine  the  Syrup  from 


djfcolouring  the  Flummery, •  and  makeit  like  the  Yolk 
of  a  poached  Egg:  Garnifh  with  Flowers.  \ 

It  is. a  pretty  Corner  Diih  for  Dinner,  or  Side  for 
Supper. 


■  %  v  •  jt  • 

To  ■}nohe  (iribbnge  Cards  in  Flummery 


Fill  five  fquare  Tins  the  Size  of 


Card 


ith  very 


*v 


ftiff  Flummery,  when  you  turn  them  out,  have  ready 
a  little  Cochineal  diffolved  in  Brandy,  and  drain  it 
through  a  Mu  fl  in  Cloth,  then  take  a  CamelVhair  Pen- 

and  make  Harts  and  Diamonds  with  your  Cochi- 
,  then  rub  a  little  Chocolate  with  a  little  eating 
Oil  upon  a  Marble  Slab,  until  it  is  very  fine  anti  bright^ 

Lifbon 


little 


then  make  Clubs, 'and  Spades;  pour 

Wine  into  the  Dilli,  and  fend  it  up. 

To  make  a  Dijh  of  Snow. 

,  Take  twelve  large  Apples,  put  them  in  cold  W 
and  fet  them  over  a  very. flow  Fire,  and  when  they 


»  t 


foft,  put  the 


pon  a  Ha i r-fieve,  take  o.ff  the  Sk 


and  put  the  Pulp  intaa  Bafon,  then  beat  the  Whites  of 
twelve  Eggs  to  a  very  ftrong  Froth,  beat  and  fife  half 
Pound  of  double  refined  Sugar,  and  drew  it  into  the 


% 


- - -  *  >  ““'J  IUVVV  U  IIUU  L1JM 

beat  the  Pulp xof  your  Apples  to  a  ftrong  Froth 


>•  ^ 


♦  . 

✓  * 


then  beat  them  all  together  until  they 


V  <  -T4. 


like 


a 


ftiff 


then  lay  it  upon  a  China  Di/h,  and  heap  it  up 


Pafte 


high  as  you 


and  fet  round  it  greem  K 


Imitation  of  Chinefe  Rail 


of 


ftick  a  Sprig  of 


Myrtle  in  the  Middle  of  the  Didi,  and  ferve  it  up 
Tt  is  a  pretty  Corner  Difh  for  a  large  Table 


\ 


* 

•  • 

fnade  Plain  and  Eafy 


*  \ 


C 


%  + 
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\  'll  [ 


V  * 

To  make  £/ac£  C#/> 


i  r  ! 


Cat  twelve  large  Apples  into  Halves,  and  take 
the  Cores,  place  them  on  a  thin  Patty-pan,  or  Maza 
rene,  as  clofe  together  as  they 
Side  down,  then  take  the  J 


lie. 


Iih  the  flats 


of  a  Lemon,  two 


Spoonfuls  of  Orange-flower  Water,  to  pou 


over 


tnem 

% 

them, 


fhred  Tome  Lemon-peel  fine  to  be  th 


h  grate 


Sug 


Set  them  in  a  quick  O 

When  vou  fend  l 


hah  an  Hour  will  do  them. 

Table,  throw  Sugar  all  over  the  Difh 

TV  make  green  Caps. 

Take  Codlings  mfi  before  they  are  ripe,  green  them 


as 


you  would  tor  prefervihg 


then  rub  the 


Butter,  grate  double 


r 


Sug 


ith 
over 


them,  and  let  them  in-  the  Oven  until  they  look  blight 


and  fparkle 


ke  Froft,  then  take  them  out  and  pux 


ilick  fingje  Flowers  m  every 


them  into  a  deep  China  Difh?,  make  a  very  fine  Cuftard 

and  pour  it  round 
^Vpple,  and  ferve  them  up. 

It  is  a  pretty  Corner  Difb  for  either1  Dinner  or  Sup 

per. 


Po  make  Whip  'Syllabub 


C 


Let  a  Quart  of  Cream  be  boiled 
nnamonv  when  cold  take  opt 


th  a  Stick  of 

•  *  .  *  \ 

re  Cinnamon, 


!ten  to  you 
bite  Wine,  w 


r  Tafte  and  add  a  Pint  of  fweet 

»  ^ 

th  a  Piece  of  Lemon-peel,  then  to  be 


whifked  in  a  large  Bowl  with  a  Whifl 

*  •  .  —■ - 


Froth  rifes  to  be  taken  off  w 
the  Bottom  of  a  Sieve  to  drai 


Spoon  and  laid  on 
n  fill  your  Glafles 


with  Wine  to  the 
Remainder  with  the  Froth 


you  pleafe,,  filling  up  the 


Po 


Talce 


a 


Qi 


nke  Whip  Syllabubs. 

of  thick  Cream,  and  half  a  Pint  of 


S  e<ville 


or 


1 


.Sack,  the  Juice  of  two' 
grate  in  the  Peel- of  two  Lemons,  half  a  Pound  of 


ble-refined  Su 


pour 


it 


broad  earthen  Pan 


and  whifk  it  well;  but  firft  fweeten  fome  red  Wir 

*  __  ^ 

or  Sack,  and  fill  your  Glades  as  full  as  ydu  chufe  ;  th 
as  the  Troth  rifes,  take  it  off  with  a  Spoon,  and  lay 


t*’. 


fully  into  your  Glades,  till  they 


c 


full  as  .they 


Ek)  not  make  thefe  long  before  you  life 


i  5 


the  m 


» 

.  >  » 


•» 

i 


i 
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You 


you 


m  ay  ufe 
r  Lemon 


«  . 

yder  fweetened,  or  any  Win 

or  Orange- whey  made  thus 


Squeeze  the.  Juice  of  a  Lemori  or  Orange  into  a  Quar¬ 
ter  of  a  Pint  of  Milk,  when  the  Curd  is  hard,  pour  the 


off", 


may  colour  fo 


and  fweeteii  it  to  your  Palate*  You 
e  with  Juice  of  Spinach,  feme  with 


-Saffron,  and  fome  with  Cochineal,  juft 


cy 


you  fan 


To  make  Lemon  Syllabubs 


To  a  Pint.of  Cream,  put  a  Pound  of  double  jefined 
Sugar,  the  Juice  of  feven  Lemons,  grate  the  Rinds  of 


two  into  a  Pint  of  white  Wine,- and  half 


Pint 


f 


Sack,  then 


them 


into 


deep  Pan,  and  whifk 


them  for  half  an  Hour,  put  it.  into  Giaffes  the  Night 
before' you  ufe  it;  it  is  better  for  ftanding  two  or 


three  Days,  but  it  will  keep  for  a  Week  if  required. 
v  To. make  everlafling  Syllabubs  with  Flummery. 

Take  five  half  Pints  of  thick  Cream,  h aif  a  Pint  of 
Rhenifli,  half  a  Pint  of  Sack,  and  the  Juice  of  t  wo  large 
Seville  Oranges ;  grate,  in  juft  the  yellow  Rind  of  three 


Lemons,  and  ; 
beat,  and  lifted 
Orange-flower 


and  a  Pound  of  double-refined  Sug 


well 


Mix^all  together  with  a  Spoonful 
Water,  beat  it  well  together' with 


Whifk  half  an  Hour,  then  with  a  Spoon  fill  your  Glaff 


/ 


es. 


Thefe 


made  the  Day  before 


keep  above 


Week,  and  are  better 


The  be  ft  Way  to  wh  ip  Syll 


bubs  is,  have  a  fine  large  Chocolate  Mill 


s  v 


hich  you 


tnuft  keep  on  Purpoie,  and  a  large  deep  Bowl  to  mill 
them  in  ;  it  is  both  quicker  done,  and  the  Froth  ftrongr 


For  the  thin 


er.  For  the  thin  that  is  left  af  Bottom,  have  ready 
fome  Calf’s- foot  Jelly  boiled  and  clarified,  there  mult 
be  nothing  but  the  CaJPs-foot  bciled  to  a  hard  Jelly  ; 
when  cold,  take’off  the  Fat,  clear  it  with  the  White  of 
Eggs,  run  it  through  a  Flannel  Bag,  and  mix  it  with 


the  clear,  which  you 


faved  of  the  Syllabubs 


fweeteri  it  to  your  Palate,  and  give  it  a  Boil;  then  pou 


Ba  fo  n 


pleafe 


When  cold 


and  it  is  a  fine  Flummery 


To  make  Solid  Syllabubs. 

Take  a  Quart  of  rich  Cream,  and  put  in  a  Pint  of 


white  Wine,  the  Juife  of  four  Lemons 


and 


ar 

to 


.1 


made  Plain 
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to  your  Tafte:,  whip;it  up;  very  well,  and  take,  off  the 

Froth  as  it  rifes,  put  it  upon  a  Hair  Sieve,  and  let 
it  ftand  till  the  next  Day  in  a  cool  place.  -  . 

Whip  Syllabubs. 

Take  a  Pint  of  thin  Cream,  rub  a  Lump  of  Sugar 


the  Out-fide  of  a  Le 


and  fweete 


vour 


Tafte,  then  put  in  the  Juice  of 


a 


.  .-  •*.'  <.  «...  .  W'  •  ;  ■  * 

Lemon,  and  a, 


of  Madeira  Wine 


French  Brandy,  mill  it  to  a 


Froth  with  a  Chocolate  Mill,  and  take  it  off 


ri 


fes,  and  lay  it  upon  a  Hair  Sie 


your  Glade 


then  fill  one  half  of 
half  full  with  .white 


nd 
Red  W 


.  .  ^ 

ther  -  half  a -little  more  than  half 
.  then  lav  on 


you 


lav  on  vour  Froth  as  high  a 

»  »  J  J  — 

but  obferve  it  is  well  drained  on  your  Sieve 


with'  your  W 


and  fpoi-1  your  Syll 


bubs 


*  *  i 


T  I 


To 


make 


Make  you 
ake  it  pretty  fv 


Syllabub  f 
of  eithe 


the  Cotv 


Cyd 


o  r  Wi  ne 


r 


and  grate  Nutmeg  in,  then  milk 


the  Milk  on  the 'Liquor?  when  this  is  done,  pour 
the  Top  half  a  Pint  or  Pint  of  Cream,,  according  to 

the  Quamity  of  SyHabub  you  have.  . 

You  may  make  this  Syllabub  having-  new  Milk  m  a  do 

as  hot  as  Milk  from  the  Cow,  pour  it  out 
potf  holding  your  Hand  pretty  high1. 

T 7,  maUe  Flummery  of  Grouty, 


of 


Fea 


ftand 


*5 


a  Pint  of  bruited  Groats,  pul  them  (ea 
the  Morning)  into-  three  Pin 

.  .  . 

until  Noon,  which  is  to  be  poured  off,  then  pour  on 
them  the  fame  quantity  of  Water  as  before,  to  be  well 
ftirred  and  to  ftand  until  four  o’Clock,  when  you  are 
to  run  it  through  a  Sieve  or  Cloth  for  boiling,  and  to 
he  kept  during  all  the  while,  adding  now  and  then  as 
it  boils,  a  Spoonful  of  Water;  as  foon  as  it  begins  to 
thicken,  drop  it  on  a  Plate,  which  when  it  readily  parts 
from,  it  is  done,  and  may  be  poured  into  Glaftes  to 

cool?  fe  r  ve  it  Upas.you  do.  FI  ant  Mange*  , 


i  < 


*  ' 


t- 


t  * 


€ 


H  A 


r 


i  .  * 


.>  r'> 


* 
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V 


/ 


v  •  • 


C  H  A 


P. 


VIII. 


r 


Obferyation'  upon  RR  E.S  E  R  FE  S  and  JE  L  L  IE  S 


*  4 


/ 


% 

take 


’•  +  |  1  * 

HEN  you  make  any  Kind  of  Jelly, 

Care  you  do  not  let  any  of  the  Seeds  of  your 
Pruit  run  into  it,  nor  fqueezeit  fo  near,  as  to  prevent 
your  Jelly  from  being  clear ;  let  your  Sugar  be  pound¬ 
ed,  and  dilTblved  in  the  Syrup  before  you  fet  it  oa 
the  Fire,  this  makes  theiScum  rife  well,  and  the  Tell v 

r*  I  y-N  ■  ^  ,  J  / 


of  a  better  Colour 


It 


l-s  a  great-  Fault  to  boil  anv 


Kind  t>f  Jelly  too  high,  it  makes  it  of  a  dark  Colour. 
'  •  .  ,,  are  not  tp  be  kept  longer  in  the  firft 


Syrup  than 


Receipt  directs,  othe 


r 


fe 


you 


11 


/ 


fpoil  their  Colour  ^  youmuft  take  the  fame  Care  with 
your  Oranges  and  Lemons,  as  of  Cherries,  Damfons, 
and  mo  ft  Sorts.of  Stone  Fruit,  cover  them  either  with 
rendered  Mutton  Suet,  or  a  Board  tO'keep  them  down^ 
or  they  will  rife  out  of  the  Syrup  and  fo.  contract 


fo 
keep 


bad  Tafte,  and  fp 


a 


i 


the 


hole  Jar  ;  obfe 


damp 


Sweetmeats  in  a  dry  cool  Place 
will  make,, them  mould,  and  a  hot  or 


dry  the m  up  and  make  them  candy  ;  the  bed  Direftiou 
that,  can  be  given,  is  firft  to  dip  ftrong  white  Paper  in 


Brandy 
ie  them  well 
Fold  of  Cap  Pap 


clofe  to  your  Sv, 
with  other  wh 


Pap 


then  to 


and 


a 


a  ftrong  Bladder,  in  order 


^  T 

ssi  not  any  thing  is  more 

Preferyes  than  bad  covering,,  and 
the  Pots  expofed  to. the  A 


ving 


f 


ObferVe,  never  to  let  the  Fruits  you  intend  fo r  P re¬ 
serves  ^or  Jellies  to  be  long  pulled  befoje  you  ufe  them;, 

by  which  Means  they  will  retain  their  Flavour,,  which. 
Dthenwife  they  would  loofe. 

'*  «  t.  »  *  ■  w  ■  *-  -  V  *  9  ,  .  -  ‘  > 


K  * 


To 


ake  Orange  'Jelly 


*Fake  half  a  Pound  of  Hartfhorn  Shavings,  and 


Quarts  of  Spring  Water 


boil  until -it  is  reduced 


*  rC 


Quart,  pour  it  off  clear,  -let  it  ftand  un  til  it  is  cold, 
then  fake  half  a  Pint  of  Spring  Water,  and  the  Rinds 

of  titfec  Oranges  pared  very  thin,  and  the  Juice  of  fix. 

Jet 


made  Plain*  and 


*  ■*  ^ 

let  them  (land  all:  Night,'  ftrain  them  through  a  fine 

Hair-fieve,  melt  the  Jelly,  and  pour  the  Orange  Li¬ 
quor  to  it,  (weetOn  it  to  your  Tafte  with  double- 
refined  Sugar,  put  to  it  a  Blade  or.  two  of  Mace,  four 
or  five  Cloves,  half  a  final!  Nutmeg,  an'd  the  Riridmf 
a  Lemon,  beat  the  Whites  of  five  Eggs  to  a  Froth, 
mix  it  very  well  with  your  Jelly,  let  it  over  a  very 
clear  Fire, boil  it  three  or  four  Minutes,  run  it  through 
your  Jelly  Bag  leveral  Times  until  it  is  cleai,  and  when 
you  pour  it  in  your  Bag,  take  great  Care  you  do  not 


lhake  it. 


w 

To  make  Hartjhorn  'Jelly. 


•But  two  Quarts  of  Water  into  a  clean  Pan,,  with 
half  a  Pound  of  Hartfliorn  Shavings,  let  it  fimmer 
until  near  one  half  is  reduced,  drain  it  off,  then  put  ra¬ 
the  Peel  of  four  Oranges,  and  two  Lemons  pared  very 
thin,  boil  them  five  Minutes,  put  to  it  the  Juice  of 
two  Lemons  and  four  Oranges,  with  about  ten  Ounces, 
of  double-refined  Sugar,  beat  the  Whites  of  fix.  Eggs 
to  n  Froth,  mix  them  carefully  with  your  Jelly  thatr 

up,  then-,*. 


you  may  not  pbach  your  Eggs,  juft  let  i 
run  it  through  a  Jelly  Bag  until  it  is  clear. 


To  make  ‘ Hartfijorn 


<w i th  Directions  to  fill  the 


If 


Boil  half  a  Pound  of  Hartfliorn. in  three  Quarts 
Water  over  a  gentle  Fire,  till  it  becomes  a  Jelly/ 
you  take  out  a  little  to  cool,  and  it  hangs  On  the'Spoon,, 
it  . is  done.  Strain  it  while  it  is  hot,  then  pour  it  in  a 
well  tinned  Saucer-pan,  add  to  it  a  Pint  of  Rhenifti  W7ine.-, 
and  a  Quarter  of 'a  Pound  of  Loaf-fugan ;  beat  the 
Whites  of  four  Eggs,  or  more  to  a  Froth,  pour  them  in,, 
flir  all  togetiier  that  the  Whites  may  mix  well  with  the- 
Jelly,  as  if  you  were  cooling  the  Jelly.  Let  it  boil  fox 
two  or  three  Minutes,  then  put  in  the  Juice  of  three 
©r  four  Lemons :  let  k  boil  a  Minute 

•  ^  x  •  »  _ 

When  it- is  finely  curdled','  and'of  a  pure,  white  Colour, 
have  ready  a  Swan-fkin  Jelly  Bag  tied  over  a  China 

Bafon,  to  receive  your  Jeliy,  in  which  you  are  to  return 
until  it  is -as  clear  as  Rock  -/Water j  then  fet  a,  very' 
clean  China  Bafon  to  receive  the  laft  running*  and  ha\4. 

your  Glades  as  clea&as  poflible,,  which;  you,  axe 


or  ftwo  longer. 


to 


«  % 


t.  i 


u 
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•  V  0 

.  *  ^ 

to  fill  from  the  Bafoii  with  a  Spoon.  Have  ready  fo me 
thin  Rind  of  Lemon,  and  when  yorrhaye  filled  half 
your  GlaiTes,  throw  it  into  the  Bafan,  to  remain  there 
while  the  other  half  of  your  Jelly  is  running  off,  then 
fill  the  Remainder  of  the  Glades,  and  they  will  look 
of  a  fine  amber  Colour.  For  -putting  in  the  Ingre¬ 
dients  there  is  no  certain  Rule  ;  you  m u ft  put  in  Lemon 
and  Sugar  to  your  Palate.  Moft  People  love  them 
fweet. 

/Vo/e,  Hartfhorn  Jelly  is  made  the  fame  Way  of  the 
Calves-foot  Jelly, j but  obferve  that  a  Pound  of  Harts- 
librn  is  equal  to  four  Calves  Feet. 

To  make  Ribband  Jelly.. 

Take  out  the  large  Bones  of  four  Calves  Feet,  put 
the  ill  down  with  ten  Quarts  of  Water,  with  three 
Ounces  of  Hartfhorn,  three  of  Ifinglafs,  a 


N  .  / 


'S- 


Nutmeg 


q*  arteredi  and  four  Blades  of  Mace ;  thefe  to  bo-il  till 
-reduced to  twd  Quarts,  and  then  run  through  a  Flan¬ 
nel  Bag,  to  Hand  twenty-four  Hours,  fcrape  off 
all  the  floating  Fat  very  clean,  then  Alice  what  remains,, 
put  to  it  the  Whites  of  ffx  Eggs  beaten  to  a  Froth, 
boil  it  a  little,  and  drain  it  again,  then  run  the  Jelly 
into  /mall  high  Glades,  and  obferve' to  run  every  Co¬ 
lour  to  the  Thicknefs.of  half  an  Inch,  to  be  quite  cold 
before  you  run  on  another  j  and  that  only  Blobd-warm^. 
-/or  fear  of  its  blending  with  the  other.  'Your  red  Co¬ 
lour  is  made,  with  Cc.chineal,  green  with  Spinach,  yel¬ 
low  with  Saffron,  blue  with  Syrup  of  Violets,  white  , 
with  thick  Cream.  You  may  add  Orange-flower 
Water,  Wine,  Sugar,  and  Lemon  as  you 

-  To  make  Calves  Feet  Je/ly.  .  : 

Boil  two  Calves  Feet  in  a  Gallon  of  Water  until  it 
comes  to  a  Quart,  then  drain  it,  let  it  dand  until' 
cold,  take  off  alt  the  Fat,  and  the  Jelly  clear,,  put 
yoiir  Jelly  into  a  Sauce-pan,  with  a  Pint  of  Mountain 
Wine,  half  a  Pound  of  Loaf  Sugar,  the  Juice  of  fou-r 


large  Lemons,  the  Whites  of  fix  or  eight 


S 


we  If 


beaten,  ftir  all  well  together  until  they  boil,  which  is 
but  for  a  few  Minutes,  then  have  ready  a  large  Flan¬ 
nel  Bag  to  run  it  through,  which  mud  be  repeated  un¬ 
til  it  runs  clear,  the  Jelly  is-th-eri  ta  run  into  a 


having 


>  t 


*  -v. 


•  > 


made 


i  « 


2tl 


a 


:  -  .  —  '  *  v 

having  in  it  very  thin  Slices,  of  Lemon-peel  to  colour 


the  Jelly,,  from  this  Bafon  you  are  ia  fill.  your 


Calves  Foot  "Jelly .  Lady  Grand i fon 


Put  down  four  Calves 


in  a  Gallon  of  Wafer,. 


with  four  Ounces  of  Hartlhom,  to  boil  to  a  Jelly,  then 


run  it  through  a  Bag,  and  to  be  cleared  with  fix  Whites- 


of  Eggs  well  beaten  j  add  to  it  a  Quart  of  white  Wine, 

«  T  *  f*  f*.  T  y  t  n>  t\«*  »  r*  • 


the  Juice  of  five  Lemons,  and  fix  Pippins-  fliced 


fweeten  with  the  heft  Sugar,  then  give  it  a  Boil,  and  run 


it  through  your  Bag  into  the  Glaffes. 


C 


Another  TV ay. 


I 


Let  two  Calves  Feet  he  well  cleaned,  and  put  down? 


in  a  Gallon  of  Water  to  boil  on  a  (low  Fire,  until  it 


jellies  to  a  fine  Thicknefs, ■  which  will  be  in  about  five 


Hours,  then  to  be  run  through  a  Cloth,  and  let  ft  and 


to  cool,  when  it.muft  be  well  wiped  and  prefted  with  a 


clean  Cloth,  rd  take  off  any  Greafe  that  may  remain,. 


then  to  be  put  into  a  Tofs-pan  with  a  Pint  of  Froa 


-tigniac,  a  Pint  of  French  white  Wine,  two  Nutmegs 


Cut-in  Quarters,  a  Quarter  of  an  Ounce  of  Cinnamon,. 


the  Juice  of  two  Seville  Orancres, 

f  »  Qj  * 


i 


one  large 


Le 


mon,  the- Rind  of  which  is  to  be  peeled  very  thin' and; 


put  in,  one  Pound*  of  Loaf  Sugar,  with  the  -Whites- 


of  fix  Eggs  well  whiiked  up,  thefe  to  be  boiled  to^e- 


•  * 


ther  until  the  Curd  breaks,  then  to  be  paiTed  through 


a 


fixed  to  a  Stand,  and  this  to  be  repeat ed 


until  you  find  it  fufficrently  clear  for  your  G la lies. 


1 


Another. 


>  ./• 


Let  four  Eect  be  boiled  in  fev era! 'Qua r ts'  of  W afer 


to  be  reduced  to'  four,  and  the  Feet  boiled  quite  fofr. 


The  Jelly  is  then  to  -he. drained  from 


(land  to  coolj  and  fliould  you  find 


ftrong,  you  may 


lighten 


it  with  Water.- 


to 


\ 


tco 


cut 


Quarts  of  jelly  put.  in  the  Juice  of  fix  Lemons,  a  Pint 


of  white  Wine,  Sack,  of  Sherry  (the  Tatter  is  to  have 


the  Preference)  with  the  thin  Peel  of  a  Lemon,  and  a 


Pound  oF  Loaf  Sugar,  then  beat  up  the  Whites  Ff 


% 


X  -• 


nine  Eggs  to  a  Froth  with  a  Whifk,  to  be  put  into  the 


Jelly  when  juft  warm,  then  to  be  fet  on  the  Fire,  and 


when  it  riles  to  a  Boil  pour  in  a  Naggin  of  cold  Cin 


namon  Water,  then  to  have  two  ox  three  Boils 


ino  rr^ 


*  ; 


* 


-  '  v. 


* 


:  \ 


¥  be"  New  Art  of  C 


.S’ 


and  the  thick  Scu 


N 

taken  off,'  and  then 


through  the  Jelly  Bag  or  Cloth,  and  as  loon  as-  k 
comes  clear,  receive  it  into  your  GlalTes 
the  Jelly  is  to  be  pu  t  back  into  the  Bag,  &c 


Gbferve 
until  it  is 


fined 


\ 


y  /  ♦ 


Currants  in  felly 


Strip  your  Currants,  put  them  in  an  earthen  Pot,  tie 
them  dole  down,  and  fet  them  in  a  Kettle  of  boiling 
Water,  for  three^Hours, keeping  the  Water  to  a  Boil ; 
run  the  Juice  through  a  .Cloth  ,  and  when  fettled,  take 
a  Pound  of  double  refined  Sugar,  beaten  and  lifted. 


to 


Pi 


of  clear 


H 


ave 


Readinefs  fo 


whole  Currants  Honed 


it  boils  j 
GlalTes; 


be  put  into  the  J 


wheh  the  Syrup  je 


put  it  /into  your 


Some  leave  out  the  whole  Cu 


Jelly  is  to  be  papered  when 


your 


Pick  your  Cu 


Currant  f  elly. 

nts  from  the  Stalks,  bru 


th  e  n 


with  your  Plands  in  a  Pan,  to  every  Pint  of  Juice  pu 


three  Quarters  of  a  Pound  of  fine  Loaf  Sugar,  to 
put  down  in  your  Preferving  pan,  to  boil  until  tl 
jelly,  which  will  be  in  abo'ut  twenty  Minutes,  then 
be  poured  into  your  GlalTes.  . 


rs  of  a  Pound  of  fine  Loaf  Sugar,  to  be 
your  Preferving  pan,  to  boil  until  they 


Tko  make  Currant  Jelly 


>  > 


t 


Strip  the  Currants  from  the  Stalks,  to  be  gathered 


\ 

& 


fair  Weatjier,,  put  them  in. a  Stone  J 


(lop 


clofe 


fet  it  in  a  Kettle  of  boiling  Water  Half-way  the  J 


it 


half 


Hou 


ut  and  ftrain  the  Juic 

Fo  a  Pint  of  Juice  pu 


through  a  coarfe  Hair-fieve.  -To  a  Pint  of  Juice 
a  Pound  of  Sugar,  fet  it  over  a  fine  quick  clear  Fi 
your  P refer v in g-pan  or  a  Bell-metal  Skillet  j. 


keep 


ftirrrng  it  all  the  Time  till  the  Sugar  is  mel  ted,  taking 


off  the  Scu 

• 

clear,  pou 


as  it 


les 


W-  hen 


it  into  Gall  ip 


Jelly 


very 


when  cold,  cut  white 


Paper  juft  the  Bignefs  of  the  Top  of  the  Pot  to  lay  on 
the  Jelly,  when  dipped  in  Brandy,  to  be  again  covered 
with  white  Paper,  pricked  full  of  Plolesr  keep  it  in  a 


keep 


dry  Place,,  put  fome  into  GlalTes,.  which  are  alfo  to  be 


pa 


i- 


Vv 


F. 


,  ?  *  - 


i  V 


J.  • 


To 


f  * 


4 


* 


f 


V. 


made  Plat n  and  Ea  fy 


4  * 
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•  '  To  make  Red  Currant  Jelly. 

Gather  your  Currants  when  they  are  dry  andr full 
ripe,  drip  them  the  Stalks,  put  them  in  a  large 
Storie-pot,  tie  a  Paper  over  them,  and  let  them  {land 
an  Hour  in  a  cool  Oven,  drain  them  through  a  Cloth* 
and  to  every  Quart  of. Juice  add  a  Pound  and  a, Half 
of  Loaf  Sugar  broken  in  fm  all  Lumps,  dir  it  gently- 

melted,  Ikim  it 


is 


well,  let  i 
hot  into  your  F 


Fire  until  your  Sug 
boil  pretty  quick  twenty  Minutes,  pour 


* 


iT  you  let  it  dand 


the  J 


for  it  will  not  fet  fo  well  as  when  hot 


break 

ppt 

dry? 


Brandy  Papers  over  them,  and  keep  them 

Place  for  Ufe.  , 

N.B.  You  may  make  Jelly  of  half  red  and  half 

white  Currants  the  fame  Way.  _\ 

To  make  Black  Currant  'Jelly . 

Get  your  Currants  when  they  are  ripe  and  dry, 
pick  them  off  the  Stalks  and  put  them  in  a  large  Stone- 
pot,  to  every  ten  Quarts  of  Currants,  put  a  Quatt  of 
Water,  tie  a 
Oven  for  twi 


Paper  over  them,  and  fet 


Hours,  then  fq 


them  through  a 


very  thin  Cloth,  to  every  Quart  of  Juice  add  a  Pound 
and  a  Half  of  Loaf  Sugar  broken  in  fmall  Pieces,  dir 
gently  until- the  Sugar  is  melted  ;  when  it  boils  (kim 


•r 


it  well, 


boil  pretty  quick  for  half  an  H 


a  clear  Fire,  then  pour  it  into  Pots;  put  Brandy 
Papers  over  them,  and  keep  them  for  Ufe. 


Your  Cu 


Currant  Jelly 
being  quite  ripe 


them  be 


fully  picked  from -the  Stalks,  throwing  out  fuch 
had,  they  are  then  to  be  fqueezed, .  and  the 
run  through  a  Jelly  Bag,,  then  take  a  Pound  of  Su& 


ta 


ery  Pint  of  J 


boil  and  fkim  for  a  Qs 


of 


Hour,  to  put  iricoyour  Glades 

Rajberry  Jelly 


To  be  made  the  fame  Way,  only  you  are  to  add 
fome  Jj  vce.of  Currants  to  your  Rafoerry  Juice,  to  gi've 


Strength  for  keeping 

-  Goojl 

To  Be  made  as -you  do  the  Currant 


Jelly 


r<* 


TBe :Co 


.1 


Tacmtike 


s 


dry,.  pick 


if  rained  as  for  Jelly,  -then  fe t 


them 


and 

•  K 

in  a 

%  1  .  - 

you  have 

Lump  Sugar, 

Juice,,  baked  and 

flow 


half  an  Houri  Min  them-  well  ,  to  be 

-Jj,  ^  - 

put'  them  into  Rots  op 

to  'keep  for 


with  Brandy-  Papers-  over 


•  »  •  * 

+  '  •  t 

Obferve  not  to  delay  boiling  off  y ou r'Rafcerries  im 


to-  —  -  Part- of  the  fine  Flavour 


mecl  i  a 

will  be  loft,  and  to  be  prepared  as  foon  as ■  the  Fru (t 
brought  from  the  Garden-. 

->v.  i  ' 

To  make  Rajberry  Tam 


.  a  Pint  of  Currant- Jelly,  and  a  Quart*  of  Raf- 

berries,  hruife  them  well  together,  fee  them  over  a  flow 
Fjre  keeping  them  ftirring  alt- the  TTme  till  it  Boils  ; 
let  it  boil  live  or  fix-  Minutes,  pour  it  into  your  Gal  Ip. 

pots,  paper  as  you  do  the  Curran t-Jeliy,  and-  keep 

w:  for  Ufe.  ft  will  keep  for  two  or  three  Yea 
have  the  full  Flavour  of’ the  Raiberry. 


I  i 


***■  v 


Ta  make  tV} 


i  * 

V 


►  < 


Get  your  Rafberri-es  dry  and  full-' ripe^  bruife  them' 

we  I  and  take  their  own  Weight  of  Loaf  Suo-ar,  and 


half  their  Weight  of 


Juice  of 'white  Currants,  boil 

*  *  ^ 

(kirn  them 


half  an  flour  over  a  clear  flo 
well,  and  put-  them  into-  pots-  or  „ . 

down  with  Brandy  Papers,  and  keep  them  dry  for  Ufe 


G1  a  fie  s-,;  tie  t  h  e.i  a  - 


B.  Strew 


your  Sugar  as  in  the- red  Ralb.erry 


*  .  ^  \  -  \  - 
-  <  _  ^  ,  i  • 

.To  make  Rafkerry  Jam 

You  are  to  inrufe  your  Raflberries,  (but  mu  ft  be  very 
careful  to  pick  out  thole  tha^t  are  dead  and  magotty) 
when,  they  are  tender,  take  out  fome-of  th  Jr  Juice 

a—.-  I  r  ?  ■  .  .  -  _  d  • 


to  be 


placed'  with  th 
c;  add  to  them  th 


fame  Quantity  6f 


* 

P 


t  in  Sugar  ancj 

D  . 


Cream  all  the  Year 


put  it  into  y 


to  eat  with 


V 


•*  - 


/ 


I  h  e 


* 

* 


S  i 


made'  Plain  and  Pdf y 


K 


The  Ralberry  Juice:  that  is  taken  outj  may  beboiL 


ed  up;  for  Syr ivp 


w  h  ich 


(Length 


*  \ 


V/ 


To-  make-  Red  $tm*wberry>  Jam 


i  ? 


Gather  the  fear  let  Strawberries  when  full 


•  ^  * 

biuife  them  very  well,  and  put  to-  them  a  little  J 


pe 


* 


Strawberries,  beat  and  frft  their  Weight  in  Suga 


ftrew  it  among  them,  and^pu-t  then*  in  the  Preferving 


pan;  fetthem  over  a: clear  flow  Fire,  (kirn,  them, 


boil  them  twenty  Minutes,  then  put  them  into  Pots 


GlaiTe s  for  Ufe 


To  make  Goofeberry ■  Jam 


Gather  your  Goofeberries  full  ripe,  and  the  green: 


Sort,  top  and  tall  them,  take  a  Pound  of  Fruit  to* 


three  Quartern  of  a  Pound  of  double-refined  Sug 


and  ha)f  a.Pint  of  Water  ;  boil  vour  Water  and  Sug 


ther,  (kim  if,  and  put  in*  your  Goofeberries,  and 


boil  them  until  they  are  clear  and  tender  5  break  them 


and  put  them  into  your  Pots 


To  make  Green  Goofeberry-  J 


Take  the  G 


Goofeberries'  when'  they  are  full 


grown,  but  not  ripe,  cut  them  in  two  and  pick  out  the 


Seeds,  then  put  them  in  a  Pan  of  Water,  green  them 


you  do  the  Goofeberries 


f  Hops,  and 


lay  them  on  a  Sieve  todrain,  then  bea£  them  in  a  Marble 


Mortar  with  their  Weight  in  Sugar,  then  take  a  Qc 


of  Goofebe 


b, oil  them  to  mafii  in  a-  Quart  of  Wa 


ter,  then  fqueeze  them,  and 


ry 


Pint  of  Li 


put  a  Pound  of  fine  Loaf  Sugar,  boil  and  fkini  it,  then 


put  in  your  green  Goofeber 


boil  the 


until 


very  thick,  clear,  and  of  a  pretty  .green, , then  put 


them  in  Glades  for  Ufe 


Y * 


To  jar  Cherries,  Lady  Norths  Way 


Take  twelve  Pounds  of  Cher 


•*•<#  ■«  **  j  * 

them  into  your  Preferving-pan 


ftone  them,  put 


ih  three  Pounds  of 


double-refined  Sugar,  and  a  Quart  of  W 


Then 


fet  them  on  the  Fire  until  they  are.fcalding  hot,  then 


ke  them  off  for  a  little 


and  fet  them  on 


Fire 


again. 


Boil  them  until  they  are  tender 


fprinklfc 


•  > 
* 


✓ 


* 


S3*3 


‘The  New.  Art  of:  Co 


fprinkle  them  with  half  a  Pound  of  double-refined  Su~ 

Put,  them  aJl  to- 

•  .  '  .  / 

them  Hand  in  the  Syrup 

take 


gar  pounded*  and  Ikirn  them 


ge 


in  a  China  Bowl 


’i 


Days,  then  d 


the 


g1 


a 


by  one  with  the  Holes  downwards 


VV  icker-fieve,  then  fet  them  in  a  Stove  to  dry,  and 


a 


dry ,  turn  them  upon  clean  Sieves 


t  * 


dry  enough,  put  a  clean  white  Sheet"  of'Pap 


When  they 


Preferving 


the 


white  Sheet  of  - 


put  all  the  Cherries  in  with 


er  over/ them 


,  r  •  i  f  cover 

dole  with  a  Cloth,  and'  fet  them  over  a  cool- 


l 


Fire  until  they  fweat,  then  take  them  off  the  Fire, , 

them  Hand  till  they  are  cold,  and  put  them 
Boxes  or  jars  to  keep. 


let 


in 


To  dry  Gherri 
To  every  four  Pounds  of  Cher 


put 


of  Su 


gar,  and  as  much  Water  as  will  we  t  the,  Sugar,  which, 
when,  melted  is  to  be  boded  j  when  your  Cherries  are 
honed  they  are  to  have  a  Boil  in  the  Sugar.  Skim-then* 

three  Tinies,  then  take  them  off  to  (land  in  the 


Syrup  two  or  three  Days,  then  boil  you 


pu 


them  again,  but  obferve  the  Cb 


Syrup 


be  boiled  'any 


four  Days  Jonge 


then 


Let  them  Hand  three 

I  m  '  •  ’  M  .  i 


and 

are 


I  1 


OF 


“  i 


k-e  the 


Sieves  and  in  the  Sun,  or  in  a  flow  Oven 


out,  lay  t  ‘the 


when  they 


tween  each 


belaid  in  Rows  in  Boxes,  with  white  Paper  be 


fo 


m  ,  •  v  %  •  •  • 

To  preferve  Curran:  s  ui  Burch 

Stone  your  Currants,  and  tie  them  in  B: 
and  put  them  in  the  Prefervinsr-nar 


ches  as  be- 
wkh  their 


Weight  of  double-refined  Sugar  beat  and  fifted  fi 


where  they  are  to  remain  ail  JN1 
Pippins,  pare,  core,  and  boil  the 

r>  r\  f-  >,-v  A  :• J  I  \  i 


II  N'igh 


then  tak 


foine 


not  to  be  Hi r red 


and  when  the  Water 


n  in  a  little  Water 
prehecl  with  the  Back  of  ; 


ftrong  of 


add  to  it  the  Juice  of  a  Lemon,  to  be  Brained  through 
a  Jelly  Bag  until  it  runs. quite  clear,  and  to  every  Fin 
of  your  Liquor  acid  a  Pound  of  double  refined  Sugar 


Cu 


boil  it  up  to  a  ftrong  Jelly,  and  ,  add  .  It  to  your 

and  boil  them  until,  they  .look  clear,  cover 

ey  are 


he  Preferving-pan  with  Pap 


almo.il 


j 


4 


of  Currants  in 


♦  ^ 

s'lmoft  cold,  then  put 

GJafs,-  and  - fill  imp  wirh  Jelly;  when  they 
vet  Papers  in 'Brandy,'  to  lay  over  them,  to  Be 
•'with  another  Paper,  and  fetdn-adry  PI 


* 


i. 


-  V 


w—  * 


To  prefer*} e  Currants  for  Tarts 

A  •  #/  ■-  f  ~ 


Let  your  Currants  be  gathered  when  they  are  dry. 
Be  picked,  to  every  Pound  and  a  Quarter  of  Currar 

put  a  Pound  of  Sugar  into  a  Preferving-pan.  with 

■much  Juice  of  Cu 


d5  m 


hen  it 


boils flam  if,  and  putin  your  Currants,  and  boil  them 

hey  are  clear  ;  put  them  into  a  Jar,  lay  Brandy 

to  be  tied  down,  keep  them  in 


Pa 


over  them 


a  drv  Place 


—  * 


*  ‘ 


•  -  ^ 

To  prefer*} e  Grapes  in  Brandy 


Take  fome-clofe  Bunches  of  G 


V 


but 


Tipe 


ther  red  or  white,  'put  them  into  a  J 


too 
th  a 


Quarter  of  a  Pound  of  Sugar  Candy,-  and  fill  /he 


fet  them 


Brandy 


clofe  with  a  Bladder,  and 


dry  Place/  Morpllo  Chert 


pre 


ferved  the  fame  Way 

f  >7-*  v  .•  r 


*  »* 


To  prefer*}*  Kentifh  or  Golden  Tip 

^  .  1  ;  ^  •  9  0  0  ^  #  :  \  w(  ,  %  ^ 


Boil  the  Rind  of  an  Orange  very  tender,  then  lay  .it 

for  two  or  three  Days,  take  a  Quarter  of  a  Peck 

4  -  «  •  .  *  •  .  i  *  *•  J  '  '  f  -i:  t  -  • .  .  *  «  i 


■of  Golden  Pippins,  pare,  core,  quarter,  and  boil  them 


ftrong  Jelly,  and  run  it  through 

pare  them  and 


Bag 


take  twelve 


pe 


the 


‘Cores,  put  two  Pounds  of  Loaf  Sugar  into  a  'Stew- 
pan, /with  -near  a  Pint  of  W ater,  when  it  boils  fkim  it, 
:and  pu  t  in'  your  Pippins  with  the  Orange  Rind  in  thin 

t  them  bdil  -faft  until  the  Sugar  is  very  thick 


'Slices,  h 

and  will 
jelly,  boil 


i 


1- 


dyj  then  put.  in  a  Pint  of  Pipp 


fail  until  the 


is  clear,  then 

\  .  V  *1  f  4  t 


fqueeze  in  the  Juice  of  a  Lemon,  gtve  it  one  Boil,  and 

them  into  Pots  dr  Glaifes' with  the  Grange  pee1 


To  preft 


Green 


the* 


*v  i ll  keep  all  the 


r  * 


Tear 


Codlings  about 


Size  of  Wal 


th 


the  Stalks  and  a  Leaf  or 'two,  put  a'  Handful  of  Vin< 
Leaves  in  to  a  Brafs  Pan  of  Spring  Water,  then  a  Laye 
-of  Codlings,  then  Vine  Leaves  until  the  Pan  is  full 


fo  clofe  that  no  Steam  can  pafs  off,  fet 


a 


t  on 

flow 


« 

♦ 

*Tbe  PTevo 


O  KEk  Y 


•»  ♦ 


flow  iFire 


-  •  *  .  .  -  •  , 

■when  they  are  tender  rate  off  the  Skins 


with  a  Penknife,  then  put  them  in  the  fame 


with  the  Vine  Leaves 


he 


mu  ft  be  quite  cold 


pt  to  crack  them,  pu _ 

d  fet  them  over  a  very  flow  Fire 

f  *■  W  m  m  -  -  _  J 


Roach  All u 


are 


■green  (which  will  be  in  three  or  four  Hours)  then  take 

them  oat,  and  lay  them  on  a  Sieve  to  drain 


'  --j  - - v**«  wi<-v^iu.U(i«u.-r-.Make  a 

hyrup,  and  give  them  a  gentle  Boil  once  a  Day 


for  three  Days,  then  put  them 


fm  a  11 


with  Brandy  Paper,  and' keep  them  for  Ufe 


ars,  cover 


To  preft 


P  ipp  ins 


I  • 


,  ,  a  P°und  of  clear- found  Pippins,  pare  them 

and  take  out  the  Cores,  then  take  a  pound  of  the  be  ft 

bugarbeaten-fine,  and  putin  aquartof  fair  Water  and 

let  it-  on  the  Fire,  and  when  it  boils  apace  put  in  yoUr 
Pippins,  and  when  they  are  clear  and  tender. 


uor  wafted  a  good  deal,  put  in 


and  the 

♦  M  ‘ 

a  quarter  of 


pmc  of  the  juice  of  Lemon  and  feme  dices  of  Orange 

'T'lPPI  .•  '  #*  _ _ 1  l  *  *i  .  ...  b 


ke 


keep  it  feti mined  and  when  it  has  boiled 


your  Pippins  and  ft 
cold  pour  it  over  your  Ripp 


Liquor,  and 


To  prefe 


Green  Apr 


ather  your  Apricots  before,  their  Stones  are  hard;, 
purthem  in  a  Pan  of  hard  Water,  with  plenty  of  Vine 
Leaves,  let  them  over  a  flow  Fire  until  they  are  quite 
yellow,  then  take  them  out  and  rub  them  with  a  Flan- 
neJ  and  Salt  to  take  off  the  Lint,  put  them- into  the 
Pan  again  with  the  fame  Water  . and  Leaves,  cover 

Diftance  from  the' Fire 


/ 


them  clofe,  -  fet  them 


of  a  fine  light  green,  then  -take  them 


V  X 


up,- pick  out  all  th 


coloured  and 


broken,  boil  the'  beft,  for  two  or  three  -Times  gently 

in  n  fLtrt  _ _  I  _  »  a  •  *  •  .  *  a-  '  O  J 


in  a 


rup 


them  be 


quite  cold  each,  Time 


■»  f  /  I  t  •  '  J  ’ -  w  w.v*w**i  «.  J11UV  i 

.  when  they  took  plump  and  clear,  make  a  Syrup  of 

aouble-fefined  Sugar,  but- not -too  , 


Apricots  a  gen 


or 


% 


dip  Pap 


thick,  gi 
in.it,  then  put  them  into  Pots 
Brandy,  lay  it  oyer  them 


and  keep, them  for- Ufe,  then  take, all  are  broken  and’ 

-oloured,  and /boil  them  in  the  firft  Syrup  r  fox 


Bad 


\ 


■4 


'  i 


*  ^ 


*  i 


v  ^ 


•* 

A* 


%  r 


V* 

To 


*'  '  <  * 

made  .Plain  and  Eh  fy 

■  •  \  ’  ■  i 

Po  preferwe  Goofberries  -green 


.1 


* 1 

V. 


*  * 


/ 


Take-  the  green  Walnut  Goofberries  when  they  are 
full  grown,  and  take  out  the  Seeds,  put  them  in  cold 

r,;  cover  them  clofe  with  Vine  Leaves,  and  fet 

when  they  are  hot  talce  them 
them.  ftand^and  when  they  are  cold  fet 
*them.on  again  until  they  are -pretty  jgreen,  then  put 

and  have,  ready  a  Syrup 


them  over  a  flow  Fi 

**  ‘  i 

off.  and  let 


them  on  a 


to  dr 


•made  of  double- re  fined  Sugar,  and  half  a  Pint  of 
Spring  Water;  the  Syrup  is  to  be  -cold  when  the 
Goofberries  aie  :put  in,  and  boil. them  until  they  are 
‘dear,  and  fet  them  fey  for  a -Day  or-  two,  then  give 

them  two  or  three  Scalds,  and,  put  them  into  Pots  pr 
Glaffes  for  Ufe.  .  /  .  ..  ■  ' 


Vo  prefer  <ve  Green  Go  often- ies  in  Imitation  of  Hops. 

Take,  the  Jargeft  green1  Walnut  Goofberries  you  can 
*get,  cut  them  at  the  Stalk-ends  in  four  Quarters,  leav¬ 
ing  them  whole  at  the  Bloffom-end,  .then  take  out  all 
the  Seeds,  and  put  five  or  fix  one  in  another,.,  rake  a 
'Needleful  of  ftrong  Thread,  with  ariarge  Knot  at  the 
-End,  run  the  Needle  through  the  Bunch  of  Goofber- 

and  tie  a  Knot  to  fatten  them  together,  (they 


,m*T 


'feinble 


and  put  cold  Spring  Water  in  your  Pan 


-V 


large  Handfuf  of  Vine:  Leaves  in 

>r  Tour  Layers  of  Goofber 


¥  * 


Bottom,  and 
with  plenty  of~ 
every  Layer,  and  over  the  Top 


of  your  Pan,  cover  it  fd  that  noSteam  can  get 

_ _  Jr*  .1  -  •  n  -  n*  *  * 


and  fet  them  on  a  flow  Fire  :  wb 


they  are  fcalding 


off,  and  let  them  ttand  until- they 


\ 


hot  take 

.  on  again  until  they  are  of  a  good 

green,  then  take  them  off  and  let  them’ftand  until  thetf 
are  quite  cold,  fhen  put  them  in  a  Sieve  to  drain, 

:  in  a 


thin :Syrup  to  every  Pint  of  Water',  pu 
Pound  of  common. Loaf  Sugar,  boil  and  fkhn  ii 
when  it  is  aboutihalf  cold,  put  in  you 
let  them  ftand  until  the  next  "Day,  when 


*  1 


are 


them  a  Boil  every*  Day  for  three  Days,  then  make 
Syrup,*  to  every  Pint  of  Waterjput  a  Pound  of  fine 


f 


Slice  of  Ginger,  and:  a  little  Lemon-peel 


way  exceeding  thin, -boil  andcflcim  it  .  well,  give 


your  Goofberries  a  iBoii 


are 


put 


.e 


N 


f 


i 


,  ' 

i 


'The  Nevu  An  T 


V 


t9 

them 


this  Glaffes 


' 

Pots’/  lay  Papers  dipped  in 


■Brandy  over  them,  tie. them  up,  and  keep  them  for 


a*  M 


«  ♦ 


J4 

To  prejer^oe  Green  Gnge  Plumbs 

Take  the  fineft  Plumbs  you  can  get  juft  before  they 

.’ith  a  Layer  of  V-ine 
Pan,  then  &  Layer  of 
your  Pan  is  almoft  full,  then  fill 


are  ripe,  put  them  in  a 
Leaves  at  the  Bottom  of 
Plumbs,  do  fo 


th  Water,  let  them  on  a  flow  Fire 


;  when  they 


are  hot  and  their  Skins  begin  to  rife,  take  them  off,  and 
take  the  Skins  carefully  off,  put  them  on  a  Sieve  as 
you  do  them*  then  lay  them  in  the  fame  Water  again, 
with  a  Layer  of  Leaves  between,  as  you  did  at  firft’ 


very  ciofe  fo  that  no  Steam  can  get 


cover  the 

and  place  them  at  a  great  Diftance  from  the  FireyintH 
they  are  green,  which  will  be  in  five  or  fix  Hours  at 
leaft,  then  take  them  carefulJy  up,  lay  them  on  a  Hair 
Sieve  to  drain,  make  a  good  Syrup,  give  them  a  gentle 

f a ke  t h sail  out 


twice  a  Day 


Day 


> 


*  \ 


and  put  them  into  a  fine  clear  Syrup  $  put' Paper  dipped 
in  Brandy  over  them,  and  keep  them  for  Ulb 

To  prefer<ve  Walnuts  green. 

Take  your  Walnuts  when  they  are  a  little  larger1 
than  a  good  Nutmeg,  wrap  every  Walnut  in  vTne 
'Leaves,  tie  it  round  with  a  String,  then  put 


\ 

a 


rge  Quantity  of  Salt  and  Water,  let  them  lie  in  jt 
for  three  Days,  then  put  them  in  frefh  Salt  and  Wa¬ 
ter,  and  let  them  lie  in  it  for  three  Days  longer,  theft 
take  them  out,  and  Jay  a  large  Quantity  of  Vine 
Leaves  in  the  Bottom  of  your  Pan,  then  a  Layer  of 


Walnuts 


Vine  I 


do  fo 


your  Pa 


full,  but  take  great  Care  the  Walnuts  do  not  touch 


another,,  fill  your  Pan  with  hard 


f* 

with  a  - 


fit  tie  Bit  of  Roach  AUum,  fet  it. over  the  Fireuntil  the 
Water  is  very  hot,  but  do  not  let  jt  boil,  take  4 1.  off, 
let  them  (land  in  the  Water  until  it  is  quite  cold,  then 
fet  them  over  the  Fire  again  ;  when* they  are  green 
take  the  Pan  ofF  the  Fire,  and  when  the  Water  is 


is  quite 

cold  take  out  the  Walnuts,  lay  them  on  a  Sieve  a  good 
Diftance  from  each  other,  have  readv  a,  thin  Syrup 


ho  i  1  ed 


d  fkimmed ;  when  it  is  pretty 


V 


put 


your  Walnuts,  let.  them  ftand  all  Night,  the  next  Day 

;  "  give 


\  »• 


►M*  ■ 


made  Plain  and  ,  Eafy 


241 


'---v 


I  4  I 


give  them  feveral  Scalds,  but  do  not  let  them  boil, 
keep,  y oh r  Preferving-pan  clofe  covered,  and  when 


you  fee  that  they  look  bright,  and  a  pretty  good  Colour, 
ha  veiready  made  a  rich  Syrup  of  fine  Loaf  Sugar,  with 
a  few  Slices  of  Ginger,  and  two  or  three  Blades  of 


Mace^,  fcald  your  Wainu 


J 


put  them 


fina  l  I 


with  Paper  dipped  in  Brandy  over  them,  tie 


1 


full 


with  Bladders,  and  keep  them  for  Ufe 
cfo  preferve  W alnnts  'white.  L- 
grown  Walnuts,  but  not  flielled,  m 


are 


them  until  you  fee  the  white  appear,  put  them  in  Salt 
and  Water  as  you  do  them,  have  ready  boiling  a  large 
Sauce-pan  full  of  foft  Water,  boil  them  in  it  five  Mi¬ 
nutes,  take  them  up  and  jay  them  between  two  Cloths 
until  you  have  made  a  thin  Syrup,  boil  them  gently  in 
it  for  lour  or  five  Minutes,  then  put  them  in  a  Jar, 
flop  them  up  clofe  that  no  Steam  can  get  out,  if  it 
does  it  will  fpoii  their  Colour,  the  next  Day  boil  them 
again,  when  they  are  cold,  make  a  freili  thick  Syrup, 


with  two  or  three  Slices 

♦  4  1  ‘  ^  „  *  1  ,w  m  *  .  4  *  f 

Mace,  boil  and  fkim  if  we 


a 


Boil 


in 


three;  ‘Slicesj^ipf  Ginger  and  a  Blade  of 
d  fkim  it  well,  the n  gi ve  you r  Wai nii ts 
and  put  them  in  Glafs  Jars  with  Papers 
andy  laid  over  them,  and  tie  Bladders 


dipped  ifi  Brandy  laid  over  them,  and 


them  to  keep  out  the  Air 


m  v  / 


K 


To  prefer  roe  7<V a  l  nuts,  ivhite 


Having'  provided  Wal 


■Tull  G 


but  befo 


tits  that  are  come  to  their 

t  ^  1 1  is  formed,  pare 
e  appears,  and  throw  them 


them  neatly  till  -the  White  appears,  and  throw  them 

into  Water :  Afterwards  let  them  boil  for  fome  Time 

in  the  fame  Water,  while  other  Water  is  fet  over  ano¬ 
ther,  Fire,  into  which  the  Walrmtc  >irp  t n  K<=* 


•  > 

foon 


as  it 


beg 


done  enouo; 

■O 


hich  the  'Walnuts  are  to  be  put  as 
to  boil.  To  know  whether  they 
prick  them,  with  a  Pin  from  Time 


Time,  fo' that- when  they 'flip  off  from 


muft  be 


off?  the  I 


i  ♦ 


To  make  them  white 


Boil 


Handful  of  beaten  AHurri,  and  give  them 
more  ;  they  are  then  to  be  cooled  by  turn¬ 


ing  them  into'frefh  Wa 


in,  orde 


be 


put;  into 


Sugar,  allowing  one  Ladleful  of  Water  for  everv  two 


of  Su 


gai 


after  you 


-  V- ' 


1 


nuts  are 


drained, 


P 


Lhen  Pans  and  having  caufed  the  Suo-ar 

'  -  .M;  '  -  and 


4  V 


/ 


OKERY 


1  >*  .  * 


i  >1 


,\*v*>. 


arid  Water  to  be  heated  together,  pour  it  upon  them 


<>  -  •<  1 


V. 


■  ‘li ' , 


the  next.  Day,  you  are  to  clear  the  Syrup  from 


the  Pansi  without 


U  * 


muft  not  be 


t  removing  the  Walnuts,  becaufe 


the  Fire 


Let  this 


r.up  have  five  of  fix  Boilings,  augmenting 


«  ,•  i 


with  Sugar,  and  let  it  be 


Gn  the  i'econd  Day  it  muft 


P pared  on  the 


*  <. 


els 


fteen  Boiling 

i*  ,  ■  9 


on 


the  third  Day  it  muft  hoi^mtilp^-yefy  fmooth,  be 


tween 


•  i 


and  pearled, *&hd  at  laft  entirely  pearled 


t- 


ri 


Care  to  increafe  the  Quantity  of  Sug 


at  every 


to  the  End  that  the  Walnuts  may  be  equally 


■«.  .<< 


Perfection 


in  the  Syrup 


To  bring  the  whole  Work 


them  continue  in  the  Stove  durin 


Night,  and  the  next  Morning  .they 


fc> 


Pots 


ft  be  put  into 

.-V.i  *  '<  *  • 


you  may  make  an  End  of  drying  them  m  the 


fame  Stove  at  Plea! 


as  other  Fruits. 


fo 


For  Walnuts  preferved  Liquid,  in  Cafe  you  add 


Syrup  of  Apricots,  they  will  keep  much  better 


If  you  haye  a  Mind  to  ftufFthem  with  Lemon-pee 


may  be  done  before  they-  are  1  e tin  the  Stove 


For 


that  Purpofe  it  would  be  requifite  to  make  an  Open 


with  the  Point  of  aKnife 


ther  quite  throng! 


•  /  r?  \ 


the  Tod  of  the  Walnut,  and  then  the  Lemon-peel 


iiTiling  from  thence,  will  appear  as  if  it  were  the 


Stalk 


If  tome  Ambergreafe  be  alfo  added 


give  it  a  Perfume  very  grateful  both  to  the  Tafte  and 


Smell 


) 


.i  X-V- 
->  *  , ,  , 


V  .V” 


Stone  your  Barbe 


••  %  •  V 

To  preferve  Barbert 


% 

;  1 


and 


the  black.  Ey 


and  to  every.  Pound  put  three  Pounds  of  the  beft 


■r- 


r,*  and  make  a  good 


ck  Syrup,  and  whe 


cold  put. in  your  Barberries,  add 


them  boil  a 


while,  and  when  you  think  they  are  done  put  them 


Pots 


To  make  Orange  Mar 


’r 


'ade 


'Take  the  beft  Seville  Oranges,"  grate  the  Rinds 


take  off  the  Bitternefs*  cut  them 


Quarters,  and 


put 


Water,  which  you  muft  fliift  twice  or 


th 


a 


Days,., then  boil 


ting  the  Water 


they  are  tender,  Hired  them  very 


fuiallj  then  pick  out  the  Skins  and  Seeds  from 


w 


V  X 


I 


>  > 


-  r 


*:*• 


§ 


*  •  •  J 


/  4 


r  ' 


i.  V 


•-  •■  j. 


\s  . 


'  - 


.  U  V  ,  .  ■  • 

'V;  =  _4  •  :  **f 

a?  Pound 


/ 


Can 


/»  ♦ 


you  may; 

_ _  foon  as  it  draws  like  a 

Hair,  take  it  ofFthe’Fi  re,  pu  t  in  your  Pulp,  ftirit  well 

together,  then  let  it  on  the  Embers, and  continue  tolUr 

until  it  is  thick,  but  not  to  boil 
cut  like  Marmalade* 


ii 


•  *».vV 


wi  th 


Anothet 


f  *  1 


.  t  _ _ into  a 

Seeds  and  Skins  out,  boil  the 
ter  until 


three 

in  a  Marble  Mortar,  add 
and  put  them 


they  are  tender 


Sugar,  let  it.  over  a  flow  Fire,  boil 


it  a  little  more 
with  Brandy  Papers 


«  A 


0/  Pippins. 


4\ . 


/  I 


.6  ^ 


Take  a  Pint  of  Spring  Water  and 
M  and  ;  fcum  '  *  "  ' 


cored 


tender, 


and  beat  them  with  a  Spoon,,  put  them  into 

%  "  k  *  “  %  ,  *  *  •  '  /  .  <►  .  *  “  #  ^  4  A 

again,  and  have  ready  two  Ounces  of  .Orange  or-El 


it  a  Pound 

let  them  boil 

* .  ,  ‘  * ,  '*  'V 

them  off  the  Fire 

into  the  Pan 


V-. 


nion- 


mons, 


Vi! 


the 


very 


it 


•  f 


put. 


flaiid 


r  near  a 


.  >*• 


A  Florendine  of  Oranges  or  Apple \ 

lave 

Rinds 


rr 


A  / 


twenty-four  Hours,  ihift  it  three  or  four. Times 


A*  * 


r  W 


in  the  Difli 


-  *  i 


Vi 


* '  r*- 


V  ^  i  J.  .  v4‘  .v,' »  i 


i 


*  I 


*  ~ 


*The  New  Art 


Co 


*  i 


boil  ten  Pippins  pared,  quartered,  and  cored  in 

and  Hice  two  of  the  Oran 


and 


"‘‘A  with  the  Pippins  in  the  Dilh,' bate  it  in  a  flow 
Oven  With  a  Cruft,  or  juft  bake  the  Cruft,  and  then  lay 


b 

in  a 


the  Ingredients 


r 


Take 


Buttered  Oranges 


4  ••  9 


*  v  * 


>  .  1 


i  % 


them  well  togethe 

'  •  V*.  •  -  '  r  '  ° 

or  (even 


ght.  Eggs,  ’and 


fq 


Wh 


of  four j  beat 
them  the  J 


_  Oranges,  and  three  or  four  Spoonfuls 
of  Rofe-water,  and  let  them  run  through  a  Hair-fieve 


Bafon 


then  fet  it  over  a  gentle  Fire 
thicken  put  in  a  Bit  of  Bu 


put  to  it  half  a  Pound  of  beaten  Su 


when 


beg 


to 


.  ...  v  -  -  ,  7er>  about  the  Bignefs  of  a 
rge  Nutmeg,  and'when  it  is  fomewhat  thicker  pour 


it  into  a 

keep 


Dirti 
Day 


to  eat  cold 


It 


fome^and  pleafant  to  the  7’afte 


but 


it  is  very  .whol 


w4 


Almond  Butter 


• ' 


*\i 


:-  Take  three  Quarters  of  a  Pound  of  Almonds,  and 

lay  them  in;  cold  Water  all  Night;  blanch  them  the 

next. Morning,  and  beat  them  very  fine? :  p 


■  ^ 

>»  •  " 

to  them 


of  clear  Spring  Water,  and  wring  them  hard  ... 
itrong Cloth  (or  preis  them)  then  beatybur  Almonds 
before  with  force  of  the  fame  Liquor,  and  ftrairi  them 
;am  do  this  until  all  the  Goodnefs  of  your  Almonds 

your  Liquor  ;  fet  a  Quart  of  thick  Cream 
and  as  foon  as  it  is  warm  put  m  your  AI- 

uo.iy  the  Yolks  of -fix  Eggs  well  beaten,  two 


s 


Fire 


Spoonfuls  of  ,Rofe 


d  a  iittli 
it  in  .a 


Sa  1 t 


Ou 


water,  or  Orange-flowe 
ftir  it  till  it.rifes  in  Curds 


the 

.  '  .  *•  ^  » 

double-refi 


nex 


it  up, 

beat  and 


monos 


Another  Way  is,  to  beat  that  Qiu 

onljfib-  much  Water  *is  will  keep 

ut ;  then  fee  a  Quart  of 
e,  and  when  it  is  ready 


and  drain  them 
thick  Cream  upon  a  quick  Fi 
boil,  put  in  your. Almond 


> 


\  t 


1 


» 


To  male  'Quince  Marmalade 


at* 


*  s 


ydur  Quinces, when  they 

,  -  **  r  ~  4  4 


^  « 4 


full 


them  into  Qc 

— A  *  ‘  _  ^  4  T 


\  * 


ripe,  pare 


arid  put  then!  into  a  Sauce- pan  that 


.  take  out  the 


* 


**  *  * 


-4. 


!  * 


’  \ 


ned 


*•« 

V 


;  * 


V" 


A  * 


V* 


*-  s 


V  > 


t 


S*  I 


^  t 


a 


^  •  \ 


% 


A  >• 


>  \  i 

» i'  i 


ned,  cover  tiiem/witH;,t.hfe'  Parings,  ’  fill  the  %uce-pan 
near  full  of  SpnngWbter,coverit  clofef  and  let  them 
{lew  over  a  flow  Fire  Until  they  are  foft?  and  of  a  Pinlc 
Colour,  then  pick  out  all  your  Quinces  from  the  Par¬ 
ings,  beat  them  to  a  Pulp  in  a  Marble  Mortar,  take 
th^ir  Weight  of  fine  Loaf-Sugar,  and  as  much  Water 
as  will  diflblve  it,  boil  and  fkim  it  well,  then. put 


will  diflblve  it,  boil  and  fkim  it  well,  the 

•  *  %  .  J  ' .  t  *  .  ^  a  m< 

your  Quinces  and  Boil  them  gently  three  Qu 


of  an  Hour,  keep  ftirrin 
flick  to  the  Pan'and  burn 


keep  ftirring  it  all  the  Time,  or  it  will 


when  it  is  cold,  put 


flat  Sweetmeat-pots,  and  tie  it,  down  with  Bra'ndy 


Pap 


—  < 


0  *  a  • 

To  make  Ap 


\  .  •  ¥  *  • 

Marmalade 


•  t  • 


*  • 


When you' preferve  Apricots,  pick  out  all  that 
bad,  and  chofe  that  are  too  ripe  for  keeping,  boil  th 


Syrup  until  they 


mafli,  then  beat 


Marble  Mortal  to  a  Pafte,  take  half  their  Weight  of 


Loaf  Sug 


f  .*  .  •  ••  •  t  f  / 

with  as  much  Water 


it,  boil  and  fkim  it  well 

•  • .  _  _  ■  -  _  -  •  • 


which 


will  diflblve 

? .  •  f  1  '  v 

the  Apricots 


Jelly 


they  look 


and  the  Syrup  thick  like; a  fine 


to  be  put  into,  your  Sweetmeat  Glafles 


and 


‘  v.  *  >  J 


*  * 


keep  them  for  Ufe 


*  v 


Let 


To  make  Marmalade  of  Rajb 
Pound  of  Rafbe  rries  be  pic 


d 


boiled,  then  take  a  Pint  and  a  Half  of  Currant  juice^, 
and  boil  it.  with  a  Pound '.of  Loaf  Sugar  to  a  ^Jelly, 
pu-t  in  the  R  a  {berries,  boil  them  together,  and  when 
thev  come  to  a  ffood  Thicknels  for  .Marmaladejwdut 


come  to  a  £ 
into  Giafle 


Wm?i 


V*  Jf 


Marmalade  of  Cherri 


\  * 


i  • ,  - 


n 


Take  three  Pounds'  of  Cherries,  florie  them  arid ‘boil 


V  %  ~  *  5  * 

them  pretty  d 


ke  a  Pint  and  a  Hail 


. ^  vu?  ■  ”• 

Jur  - 


juic  e  v  ana  boil' it  with  a  "Pound  of  Loaf  Sugaf^fo 
jelly,  then,  put  in  your  Cherries,  and  boil  it  to  a 


good  Thicknefs  for  Ma 


i  * 


To 


ke  Currant  Marmalade 


-+  ■»* 


1 


.  r  * 

Wafli  you 


C 


well,  and  put  them  in  yoUr 


Preferv.ing-pan,  bruife  them,  and  with  a 


little  W 


l. 


boirthem  to  a  Pulp 


fs  out  the  Juice,  'and  to  every 


Pound  take  twenty  Ounces  of  Loaf  Sugar,  bo 
crack;  then  take  it  from  the  Fire,  and  put 


ke  it  fro 


the  Fi 


V 


then  heat  it  over  the 


off  the  Scum 


M  A 


'•'je/#. 


« 


246 

* 

♦ 

and 


TThs  Mew 


V  *  . 


*  *  * 


L  f  t 


s. 


»/  c  o ;. 

^  .  C  *  '  .  .*  ”  V  *•  ' 


A4 


put 


t. 


you 


Pots:  or  Glades 


and  manage  them  as  other.  Paftes., 

Marmalade  of  Apricbts 


fr  -* 


1  ■ * •  ?  * 


*  4 


«  >  ^ 


•s  \ 


1  .  ^ 


Take 


with  thei 


AP 


%  » 


and  cut  them  in 


Skins  oh,  and  jo  a  Pound  of  Ad 

'  r  ~  ~  s*  1*.  •  ,  -  Jr 


SSsg;Ss^ss 


look  clear  and  th 


Syrup  be  a 


giuft  be  careful  not  to  Jet 


t  k- 


boil :  'then 


jpii  /t-  ,  **  vujj  5  >,uicu 

Glares  ana  ftove  ft  till  ft  candies :  if  you 
Currants  or  white  Pear-pi"*™1  >oi,n  „ 


- 1 


the  r 


take 


ncots 

*  *  r. 

. 5  7° u 

it  intq 
"white 
of  t  he 


roM  ,  and  put  to  it  three  Pounds  dfAp,,- 

i  l:;  oWhen  7°.“  add  this,. add  a  Pound  ot 


Sugar  to  the  Apr 


and  do  not  put 


Juice  until  half  an  Hour  before  you 

iferve  Green  Pine  Apph 


/ 


your 


G 


up 


your  Pine  Apples  before  they  are  ripe 


them  in  a  ftrong  Salt  and  Water  fi 

'  large  Handful  of  V 


lar 


s," 


t  ,  •  s 

nd  lay 


n 


ln  tbe  Bottom  of 


,  •  n  •  "“v  ijvtium  yji  <x 

f r  P« - -T  * 1  1 n  ?our  Pine  Apple,  hll  up 

ur  ran  wifh  vrn^  _ _  _  .1  /  •  a  a 


«ndr\vTtfth  Vihe-  r-eares’  £hen  P»w  on-  the  Salt 


«  net  Water  it  was  laid  in,  bover  it  very  clofe  and 
fet  . cover  a  flow  Fite,  let  it  ftand  untific  H  W 


f 


Green,  have 

_ _ 

or  Water 


hand  until  it  is  a  fine 
thin  Syrup,  made  of 


P ouhd  >  of  d  du  ble-re fined 


I' 


e 


when  it  h  almoft  cold,  put, It  into  a  deep  J 

In  f  L> _ A  1  •  1  -  m  Vv  ’  I  J 


•w 


put  in  the  Pine  Apple  with 
'  a  Week,  and 


if l? 

V-i  t '-i  *  -v  :/'£vT> 


It  c 


Syrup 


«'  / 


,,  on,  let  it 

.ake  Care  that  it  is  well  covered 
then  boil  your  Syrup  again,  and  pqu,. 

your  Jar,  left  you  break  the  Crown  of 

,  fPP*e»  and  let  it  ftand/eight  dr  ten  Weeks, 

4?^"*  ‘w°  «  three  Hulls  todteep  it  from 


let 

* 

you  pour 

<]uite  full  and  green, -take  it 


make  a  thick  one  of 


your  Syrup  ftand  until  it  is  near  cold 

when  your  Pine  Apple  looks 

of  the  Syrup,  and 


Su 


£> 


with  as  much  Water 


Pounds- of  double-refined 


ii 


us  will  diftblve 


put  a  few  Slices  of  white  Ginger 
cold,  pour  it  upon  your  Pine  Appl 


boil 


down  with  a  Bladder,  and  the  Pi 


many  Years,  and  no^ 


w 


but  if  you  pu 


\  V 


into 


1  i 


/* 


ft  a 


r  m  ^  ^ 


Eafy 


V 


v. 


this  thick  Syrup  at/ the  firft,  it  will  lhrii%,  f6r!t^ 

of  the  Syrup  draws  out  the  Juice,' ahd 


It 


'  /: 


I  « 


N.  B .  It  is  a  great  Fault  to  put  any  Kind 

that  ispreferved  whole,  into  thick  Syrup  at  hi  ft 

2V  firejerve 


f  Fru 


/ 


Cucumbers  equal  with  any  India  Sweet 


meat. 


Take  fine  young  Gerkins,  of  two  or  three  different 

'  ~  ’ar:  cover  them  well 


Sizes  ;  put 


Stone 


ith  Vine  Leaves,  fill  the 


Si' 


Spring 


W 


cover 


clofe 


let  it  ftand  near  the  Fire,  fo  as  to  be 


take 


quite  warm,  for  ten  Days  or  a  Fortnight ;  then 
them  out.  and  throw  them  into  Spring  Water,,,,  ey 


will  look  qui 


ind  that 


Have 


and  ftink,  but  you  muft 
your  Preferving-pan 


p 

4 

take 


hem  out  of  that  Water,  and  put  therrrintd  the  Pan 
'over  them  well  with  Vine  Leaves*  fill  it  with  Spi  uig 


t  N  I  4 

water, 


Charcoal  Fi 


cover  them  clofe 

them 


and  let  them  fi  miner  very  flow  i  look 

and  wlien  you  fee  them  turned  quite  of  a  fine  green 


take  off 

Sie 


Leaves  and  throw  them  into  a  large 


then  into  a  coarie  ciotir,  fotv  or  fit 

-  1  _  •  ... 


*ifc. 

I  irr?,cs 


douled  ;  when  they  are  cold,  put  them  into  the  Jar, 
and  have  ready  your  Syrup,  made  of  double- refined 

Sugar,  in  which  boil  a'  great  deal-- of  Lemon-peel  and 
whole  Ginger  ;  pour  it  hot  over  them 


down  dole;  do  th 

«  i  **  :  r 


th 


pare  your  Lemon-peel 


very 


nd  ciit  them  in 'long  thin  Bits 


■  N 


a  «j 


Inches  long;  the  Ginger  niuft  be 


boiled 


Water  before 


put  into  the  Syrup 

them  in  half,  fcoop  out 


rr  # 

do  them  the  fame  Way 


eat  very  fine  in  mine 


r  v' 


Pies  or  Puddings ;  or  boil  the  Syrup  to  a  Candy,  and 

dry  them  on  Sieves  , 

.  To  prefers  Strawberries  whole. 

Get  tire  fineft  lcarlet  Strawberries  with  their 


then  lay 


Stalks,  before  they  are  too  ripe, 

beat  and  lift  on  the 


te- 


parately 


a  China  Difh 


twice 


their  Weight 


of  double-refined  Sug 


few  ripe  fcarlet  Strawberries 


then 

hnd 


put  them 


their  Weight  of 

4 


**  ./ 


} 


V 


f  - 


*  *  *' 


/  ^ 

.  ;\ 


v  * 


/>  (V; 


i 


a 


.  ,  ./  %’  -  •  •  ,  4  — 

-  *  ~  % ~  A  _  -  :%  '  -  -  -  -  •  '  ;  ; 

Th  e  Ne  w  ARf^fCo 

.  >  v  :  .•  '  ^  *.-  *  'v-  ' - •  /;«  *•  ■  ■■  * 


4  *. 


'j  v 

* 

•V  *  +• * 

\  .yv 


refined  Sugar  beat  fm.ll,  cover' them  clofe,  and  let 


t  - 


.*  fl 


Kettle  of  Boiling  Water  , 

and  the  Juice  ls  come-out  of  them 


them  through'a  Mufl^n  Soth 

and  ;lk'nn  it  well,  when  it  is  c 


they  are 
then  (train 

c  •  •  •  * 


Tofs-pan,  boil 

put  inyour  whole 


M  Ik^’  and, fCt  thfm'  «*» ■  *  Fire  until  they 

Milk- warm,,  then -  take  them  off,  and  let.  thtr- 


fland  until  the,  are  ,uite 'colei them  r a ga 


make 

they  look 


oern  a 


hotter,  do  fo  ley  era]  1 


in, 


o,  ' ,  .  >  hut  do  not  let  them  boijfwhen 

fete  put. I them -into  Jelly  Glaffes, 


with  their  Stalks  downward 
with  the  ,  Syrup  ;  tie  them 

er  over  them 


,  and  nil  up  your  Glaffes 
down,  firft  laying  Brandy 


/ 


/ 

and  Creams 


They  are  very  pretty  atjiongft  Jellies  «„u  wi 

and  proper -for  letting  out  a  Deffert  of  any  Kind 

lo  preferve  Whits  Ra&erries  > whole. 


Get  vour  Ra (be 


when  they  are  turning  white 


Difh 


the.  Staiks about  an. Inch  long,  lay  them  fingl 

heat  and  lift  their  Weigf  -  -  -  -  & 


over  them 


of  double-refined 

to  every  Quart  of  Raiberries. 


Curr 


Juice, 

•  •  •.  .  . 


put  to  it  its 


double-refined  Sugar,  boil  and  (kirn  it 

knt>  -* M  _  T>  n  «  •  ‘i-  - . ,  ? 


put  in  your  Rafbe 


and 


give 


O;  iji-.  i  't  z  yrr?  cuju.i 

iherifetih  t'e'"  °ff^d  ,ej  the,m  fol  two  nours, 
f  ?"  'et  til?m  on  aga‘»  a«d  make  them  a  little  hotter 


fo  do  for  two  or  th 


until 


when  they  are  pretty 


with 


Stalks  dow 


put  them  into  the  Jelly 

and  keep  them  for 


>*» 


j 


Y°u  may  preferve  red  Raiberries  the 
yvay,  only  take  red  Currant  Juice  inftead  of  wh 

:  .  *0  Preferve  More  llo  Cherries . 

•  R^L0U„rf  her.H?S  ”hen  th.er  are  fu)1  n’pe,  take 


the  Stalks  and  prick  the 


rh 


r  p,.  '•  ,  “■  ^m,  to  every,  two 

unds  of  Cherries,  put  a  Pound  and  a  Half  of  Loaf 


beat  Par 


of  your  Su 


them, -let  them  (land  all  Nigh 


*  * 


a  Pint 


the  Juice  of  your  Cu 


»  %  •  ,*  • 

and  (Lew  it  over 

d  i  (fo  I  v  e  t  h  e  re  ft  i  n 


r^’ 


N 


n  rp*  r  •  y  loj 

(low  f  ire,  and  put  in  the  Cherries,  wi 


•i* 


fet  it 
i  tile 


\ 


ar 


'  * 


2>.  ■  •f 


yv  - 
.v 


r. 


\ 


0  ^ 


Ak 


* 


* 


4 


•• 


t  * 


*  > . «. 


«-  ?  ' 


V*** 

-Y  * 


.  -I' 


•*  ^ 
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Sugar,  and  give  them  a  gentle  Scald 


the 


l 


r*- 


/ 


ke 


Night  again,  and 


gJ 


them  another  Scald,  then 


them  carefully  out,  and  boil  your  Syrup 


thick,  then  pour  it  upon  your  Cherries;  .if  you,  find 


be  too  thin,  boil 


again 


Ttalkeep; .Da  inf  on's  for  Tarfs. 

Wipe  you  r  Dam  loins!,  pur  them  into  an  earthen  Pot, 
and  between  every  Layer,  fhake  in  fine  powdered  Su¬ 
gar;  two  Pounds  of  Sugar'  will  be  fufficient  for  fix 
Pounds  of  DamlOns.  When  this  is  finilhed,  make  un 


P 


your  Pot  with  Rye-Dough,  to  he  put  in  the  Oven  with 
your  Bread ;  as  loon  as  it  is  baked  and  cool,  let  un  a  - 

O  •  f  *  -  i  i  .  ^  _  7  u  T  1  . 


Stick  in  the  Middle  of  your  Pot  of  Danifon 


over  it  a  Piece  of  whit< 
fir  ft  covering  the  Paper 


pa/fing 


Paper  fo  as  to  cover  then 
with  melted  frefh  Butte 


which  is  to  be  railed  up  with  the  Stic!  when  any  of 


the  Damfons  are  wanted,  to  be 
may  keep  them  a  if  the  Year. 


placed 


Thus  y 


:  '  -To  preferve  Damfons  whole 

LetTome  Damfons  be  cut  in  Pieces, 


the  Fire 

4  A 

them. 


When/  they 


ft 


s  be  cut  in  Pieces,  and  let  over 
with  as  much  Water  as  wilf  cover 
are  boiled  and  the  Liquor  pretty 
it ;  then  talce  for"  every  Pound  of  the 


whole  Damfons  (well  wiped)  a  Pound  of  linrde- refined 


Sug 

Lfiq 


and  put  the  third  Part  of  your  Su^ar  into  th 
fet  it  over  the  Fire/  and  when  it  limmprQ  nr 


Damfons 


take  them  off.  for  fialf 


Let  them  have  one  good  Boil,  then 


Hou 


be 


dole ;  then  fet  them  on  again,  and  let  tin 
fir  ft  turning  theni;  then  rake  them  out  ami 


in  a.Bafon,  throwing 
them,  then  the  Liq 


the  Remainder  of  the  Sug 


:overed  up 
hi  fim liner, 
put  them 


whe 


hot  to  be  covered,  to 


ftand  until  next  Day,  then  boil  them  up  aga 


are  then  to  be  p 
poured  over  them 

cold,  to  be  Daner 


be  put  into  Pbts  and  to  have  the  Liq 


ley 


hen  boiled  to  a  Jelly,,  and  almoft 


be  papered  as  you  do  your  Preferves 
To  preferye  Magnum  Bonutn  Plumbs 


pu 


a  Pan 


Take  the  large  yellow  plumbs,  put  them  in  a  Pan 
of  Ipring  Water,  fet  them  over  a  How  Fire,  keep  them 
onder  the  V/ater  with  a  Spoon  until  you  find  the 
bkin  will  feparate  with  a  Penknife,  which  when  done, 

'  "  *  M:  5  they 


-■  / 


M 


I  . 


5 


»• 


I 


T"'* 


i  - 


'a 


A/<?w  Art  <?/~;Cooicery 

•  w  -  -  •  .  .  ’  -  *  •  •  *  '  '  '  %  ' 

*  '  :  '  ’  S  .  * 

w  '  #  +*\  *  \  \  -  >B  7  ^  7  *• 

be  laid  in  a  fine  thin  Syrup  and  to  have 


Boil,  then  take  them  off,  and 


*  - 


in  the  Syrup 


.them  pretty 


*  *  *  '  «  i  *  will  turn  brow 


\vhen  they  are  quite,  cold,  fet  them  over  the  Fire  again, 
let  them  boil  five  or  fix  Minut-s,  then  take  them  off, 
and  turn  them  very. often  in  the  Syrup  as  before,  find 


lay  them  feparately 
Syrup 


a 


flat  Chin'a  Diili,  ft rai 

<  '  r  -  /  •  «  •  -  •  -  * 


the 


Cloth,  add 


Weight 


m  it 


of  the  Plumbs  of  fine  Loaf  Suga  r,  boil  and'  fki 

very  well,  then  put  in  your  Plumbs,-  boil  them  until 
they  look  clear,  then  put  them  into  Jars  or  Gla  fifes, 
cover  them  well  with  the  Syrup,  or  they  will  lofe 
their  Colour,  put  Brandy  Papers  and  a  Bladder  over 


them 


4 


Pare  your  Ap 


^  m 

To  prefer-ve  Ap 


>'  + 


Ske  we  r 


and  thruft  out  the  Stones  with 


them 


every  Pound  of  Apricots* put. a  Pound  of 
ft  re  W  Part  of  it  over  them,  to  ftand  until 

give  them  three  or  four  gentle  Boils, 


Tj 


take  them  out  of 


the  Syrup  one  by  one,  Ikim  the  Syrup  well,  boil 


thick  and 


be  poured 


the 


them  with  Brandy  Pap 

To  prefer-ve  Ap 


ri 


! 


V  A 


t  * 


\  ^ 


f'  t. 


Y  * 


t  ~ 


/  When  your  Apricots  are  ftoned  and  pared  put  them 
in  a  Silver  Cup  or  Tankard,  .Fo  be  covered  with  their 
Weight  of  double-refined  Sugar  beaten  and  fifted,  to 
ftand  all  Night.  Next  Day. put  them  on  a  gentle  Fire 


*  V 


Prefer ving-pan,  tp.fi 

they  are  tender  and  c 


a  little, 


boil 


i 


times  to  turn  and  Ikim 


clear,  taking  them  off  fome- 
Obferve  to.  keep under 
the.  Liquor  while  doing,  and  with  a  final  lTodkin  or 
large  Needle,  prick  them  that  .the  Syrup  may  pene¬ 
trate,  then 'they  are  to  be  put  in  the  Glaffes.  Boil  and 
Ikim  your  Syrup,  to  be  put  onydur  Apricots  when  cold. 

io  prefern) e  Goojberries  whole  without  Jfoning. 

Take  the  largeft  preferving  GoolberrieS  and  pick  off 
their  black  Eyes,  but  not 'the  Stalks  ;  lcajd  them  in  a  Pot 
of  Water  covered  clofe,  but  not  to  boil'  and  when  ten- 


put  them  in  cold  Water 

Half  of  double-te fined  Su 


-  .  :t  r-  . .  j  ■ 

:n  t ake  a  P ou  n d  and 
for  e.very 


/ 


\ 


^opfberr 


.. 


/ 

/ 


made  Plain  and 


*5 


•*  i 


A 


P 

Goolberries 


be  clarified  w 


r  * 

Ei  n  t 


to  SL 


Pound  of  Sugar)  and  when  your  Syrup  is  cold,  put  the 


Goolberries  feparately  in  your  Preferving-pan 


a 


nd  put 


the,  Syrup 


them,  to  be  fet 


\  * 


a 


gen 


Fire 


let 


them  boil,  but  not  too  faft,  left  they  break;  and  when 


they  have  boiled  and  you  perceive  the  Sug 


h 


as  en¬ 


tered  them,  take  them  off,  cover 


th  white 


Paper,  and  fet  them  by  till  the  next  Day 


Fhen  take 


k  h 


them  out  of  the  Syrup,  .and  boil  it  until  it  begins  to  be 


ropy 


(kirn  it,  and  put  it  to  them  again,  then  fet  them 


gentle  Fire,  and  let  them  prefer ve  gently  t-ril  you 


perceive  the  Syrup  will  rope 


then  take  them  off,  fet 


them  by  till  they  are-  cold,  cover  them  with 


then  boil  foine  Goolberries  in 


fa 


Water 


nd 


the  Liquor  is  ftrong  enough  ftrain  it  off.  Let  it  ftand 


to  fettle,  and 


V 


y 


Pint  take  a  Pound  of  double 


refined  Sugar,  and  make  a  Jelly  of  it,  put  the  Goof 


berries  in  Glaffes,  when  they 


cold 


them 


with  the  Jelly,  the  next  Day  paper  them  with  damped 


as  it  clofes  .  beft 


other  Paper  over  the 


Glafs.  Set  them  in  your  Stove,  or  a  dry  Place 


To  prefers e  Peaches 


Su 


Pare  yout  Peaches,  and  take  their  full  Weight  ,  of 


£> 


mak(i-a  thin  Syrup,  in  which 'boil  you 


lies 


they  are  tender,  then  take  them- up,  and  let  them 


Hand  for  two  or  three  Days,  then  boil  them' up  again 


and  when  the  Fruit  is  no  more  than  Iuke-warm,  put 


them  into  your  Potsiand  pour  the  Syrup  cold  over  them 


*£0.  prefer* ve  Walnuts  green 


Wipe  them  very  clean,,  and  lay  them  in  ftrong  Salt 


and  Water  twenty-four  Hours  ;  then  take  them  out  &nd 


wipe  them  very 


have  ready  a  Skillet  of  Water 


boilir>/£.  throw  them 


them  boil 


Minute,  and 


take  them 


* 


Lay  them  on'  a  coarfe  Cloth;  and  boi 


Sugar  as  above  ;  then  juft  give 


Walnuts 


Scald  imthe  Sugar,  take  them  up  and  lay 


Put  them  in  your  Prelprving-pofc,  and  pour: 


V 


Syrup  as  directed  fbr  the  Peach 


■■*1 


•  ** 


£ 0  prefersae  Peaches 


1 


V 


r. 


1 


Peache's  before  they  are  too  ripe 


r 


tub  off  the  Lint  with  a  Cloth,,  then  run  t  hem-down 

'  ^  -  '  Seam 


I! 


11 


«  ♦ 


L.l'  \ 


f  » 


4 


yb 
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Seam,  with  a  Pin,,  Skui  deep,- cover  them  with  French 

i  oladder  over  them,  and  let  them  ftand  a 

,  “ke  tJh®11?  out)  and  make  a  ftrong  Syrup, 

them,,  boil-and,  fkim  it  well,  put  in  your  Peaches* 

^ake  them 

\  ♦ 

^  %  • 

:  the  Syrup 
it  on  your. 


and  boil  them  .until  they  look 

and  put  them  into  Pots  or  Glaffes 


.  * 


with  the  Brandy,  when  it 


Peaches 


is  cold,  pou 


\  cannot  get  in 

r%i  ,  f  -  O 


clofe  down  with 


x  « 


a  Bladder 


Black 


or  the  Peaches  will  turn 

“  *  • 


To  preferve  any  Sort  of  Fruit  whole  for  Tarts 


Take  to  a  Pound  of  Fruit,  half 


Pound  of  Sug 


the. Sugar  muft  be  made  into  a  Syrup  with  Water  and 
boiled  pretty  high,  ,  then  4 

boil  a -little  while  in  the  Syrup,  then  take  it  off  and 


put  in  the 1  Fruit,  and  let  it 

a  A  k 


hand  three  Day 


afterwards  boil  it  up  as  higl 


you  think. will  keep  it,  have  ready  fome  Mutton-fuet 

hnely  clarified,  and  when  the  Fruit 


before 


is 


the  Pots 


cold,  pour  in  the  Suet  hot  upon  it,  and 


1^^ 1 .  ulding  or  working;  tie  Pap 


the  Pots 

'  .  \  *  %  *  % 

To  Keep  Grapes ,  Goojh 


*  t 


•  •» 


Ap 


* 

Peaches.  Cur- 


l 


%.  .  ;  rants,  and  Plumbs ,  the  whole  Tear. 

Take  fine  dry  Sand  that  has  little  or  no  Sajtnefs 
make  i t  as  dry  as  poffible,  gather  your  Fruits  ' 


t  h  <;y 


juft  ripening,  or  coming  fomething  near  Ripeneis 


dip  the  Ends  of  their  Stalks 


Wa 


melted  Pitch 


A 


and  having  a  large  Box  to  ihut  do\^n  with  a  clofe 

Bruit  in  the  Sun  a  little,  to  take  a  wav- 

1  I  •  ‘  -J 


the, Superfluous  Moifture 

rk  4  9.—  .A  A  f  * 


/  ** 


fld  lightly  fp 


of  Sand  in  the  Bottom  of  the  Box 
Fruit  on 


a 


d 


a 


t  y 


fcatter  Sand 


not  too 


,  but 

A 

with  much  Evennefs,  aboift 


each  0 1 lie 


Lay 


r  of 

*  .  *  N 

then 


an  Inch 


over  them,  and  fo  another  Layer. until  the  Box 
full;  then  ffiut  down  the  Lid  clofe,  and  as  you  take 


them 


ay  them 


In  this  Manner  you 


have  them  fit  For  Tarts  and  other  Ufes*  until  new 


j 


If,  they 


wrinkled 


ones  come  again. 

y  »  v 

warm  Water,  and  ft 

You  may  ufe  Millet  inftead  of  Sand 


m 


will  plump 


up 


V 


4- 


r  1 


.v 


-  *  1..- . 


A*- f 


4  ..  ~ 


J 


< '  r 


1  '  = 


•  y 


A  < 


> 


Te 


+  1 


.  I 


<  # 


;  ;V  . 


4 


made 


i  • 


a 


2 


yy 


»  / 


\  '  * 


/ 


To  keep  Figs ,  and  Stone  Fruity  found  allthe  Tear 


Take  a  large  Earthen  Pot,  put  the  Frui 


•  A 


Lave 


with  their 


Leaves  between  each  Lay 


Then  boil  up  Water  and  Honey,  Ik  i  mining  it  until  m 
more  will  arife,  but  make  it  not  too  thick  of  the  Ho 
ney,  and  pour  it  imwarm  to  (hem  ;  {lop  up  the  Vefle 
clofe,  and  when  you  take  them  out  for  Uie,  put  then 


Hours 


warm  Wate 


and-  they  will  have 


great  Meafu re  their  natural  Tafte 
To  keep  Stwwberries ,  Rafberries 


Cut 


Goojb 


Take 


ries ,  and  Mulberries. 
Stone-bottles,  air  them 


well  i 


Su 


—  •  •  |  r  k  «  4  .  •  ^  j  V  ■ 

by  the  Fire,  -dry  your  Fruit  from  fuperfluous.Moif- 
re,  to  prevent  its  (wearing  ;  take  off  t lie  Stalks,  and 


put  them 


pty  Bottles  by  a  Fi 


that  will 


draw  out  as  much  of  the  Air  as  may  be ;  then  fuddenly 
cork  them  up,  and  tye  down  theCorks  with  Wires  j. 
let  the  Corks  be  found,  and  compact  to  exclude 


pa£t  to  exclude 
joi  Place,  cover 


.  M  f  |  •  -  -r 

the  Air,  to  be  kept  in  a.  moderate  cool  Place,  c 
the  Bottles  with  Sand,  laying  them  on  their  Sides 

_To  prefer  sue  Quinces  whole. 


t' 


Pare  your  Quinces  very  thin  and  .ro'uncT^  that  they 


may  look  like  a  Sere 

*  ‘  W  .  *  *  t*  *  *  _  *  _ 


then  put  them 


/ 


ned  Sauce- pan,  with  a  new  Pewter  Spoon  in.- the  Mid¬ 
dle  of  them,  and  fill  your  Sauce  pan  with  hard  Water* 
and  lay  the  Parings  over  your  Quinces  to  keep  them, 
down,' cover  your  Sauce-pan  fo  clofe  that  the  Steani 
cannot  get  out,  fje t  them  over  a  flow  Fi.re  until  they 
are  foft.and  of  a  fine  Pink  Colour,  let  them  itand  until 

.  *  .  .  *  .  *  *'  .r  .  '  &  *  “  ,  »  ,  _  :  ^  ^  ^  *  **  '  •+• 

they  are  cold,  and  make  a  good  Syrup  ol  double- 


refined  Sugar,  boil  and  Jkim 
Quinces,  let  them  boil  ten 


good  Syrup  of  double- 

v  -•  « ^  .*~‘r  r'v  "V  * 

it  well,  then  put  in  your 
Minutes,  take  them  off,: 


Quinces,  let  them  boil  ten.. Minutes,  take  them  o 
and  let  them  {land  two  or  three  Hours,  then  boil  the 


irntil  the  Syrup  looks  thick,  and  the 


put 


in 


j 


uinces  clear, 


Leather  over, them;  keep  them 


Brandy Tapers  and 
i  a  dry  ‘Place  >  for 


Ufe 


v 


v  ■ 


n:  b 


fa 


*•  .’A 


%  \  t  tv 


i  i  •  r 


*• 


may 


Qs 


\A 


. 


*  *  ? 


t  C 


?•  V 


V 


.  V  " '  *y 


i  *4.  it 


>  * 


<  4 


t 


X  .  > 


; 


3.  • 


J 


t  - 


-  -  -V  1 


l  *1 


.  f. 


*  -  4 


1  \ 


- 


v  -• 


vs- 


% 


>  :  .".t 


•  4 


,  -w- 


.<.  "  <  iv. 


*  "  • 


N  c, 


.  ♦  , '  C 


•>«« , 


\ 


’  V  «  ,  >  .  ••  /'  ■  •. 

-  j  /*  '•  t  »" 

-  ■  .  •- 

1  v  C  *  y. 

V4  V 


is 


in  your  Jar,  covered 

m  d°w*  *4  a  Bidder,  and  keepTliern  faf  Ufe 


XT.  B 

t  y  .  , 

» .  ’  .  4  t  *  • 

earvin 


may 


long,  and  keep  them  in  a  very 


do 


) 


put  Salt  in  the  Water 


at  fi'r 
Always  obferye 


S 


» •  »v . 


Stalk  as  la rg 


'es-'tn' 


» 


and  cut  a 


••  «* 


■V-  , 


V  -f- 


'*  ■* 


•  >'■ 


Hk 


4 


the 


*  V 


I  * 


two  Days,  change  the  Water 
Day,  then  boil  theto  imtiie  Muflin.dt<o|'a11ow' 


to  a 


drain  the,  Oranges  out  of 

Or  % 


put  them  into  Glafs  Jarsor Pots 


> 


-  i* 


r  -  > 


v 


*  ~ 


X  . 


* . 


'  i  -v 


r 


...  «  * 


z  >  *- 


•v.  -  * 


r  ■ 


_v 


:  v  1  i 


A 


V" 


V:v 


V 


<  / 


1 


«z  adeJ0wtf'find . 


.•A 


*  *  •  »  -  «  -  .  *  r  ^  - W 

■  V.\:->.  ’l,^‘-\  -'..•  .'  •  -  '-,-,'1-  .vy 

^  3  -  -"  .*  -  A  ^  r  - 


I  f 


Y  < 


I 


* 


\ 


of  an  O range Holes,  up  wards •  >and ;  pour  the 

cover  ” 


over 


T 


1  ■)  • 


r 

*  ' 


4-  i 


■-■■'■■vnh'- 

can 


and  lav 


your  Oranges  in  Water  three  or  four  Days 
tlieru^  every  Day  f  then  put  them  in  a  Kettle  with  fair 
Water,  and  put  a  Board  on  them  to  keep  them  down  ip 
the  Water,  and  have  a  Skillet  on 

.*  .  *  \  *  :  j  P  i  + 

that  may  be  ready  to  limply  the 


w  i  t  h 


as  it 


it 


1  imes 


es.are 


them  out 
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Way,  as  you  did  your  Elder  Rob.  - 

To  make  Conferee  of  Red  Ro/es ,  or  any  other  Flower 
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from  the  red,  and  put 
me  rea  r  lowers  ana  lift  tfteiu  through  a  Sieve  to  take 
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Half  of  Sugar  to  a  Pint  of  Juice,,  put  it  into 
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Hours,  or  till 


lci  ,  -and  a  Piece  of  Su 
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them  to  a  Scald,  but 
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a  pretty  Difh  with  a  whole 
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the  Middle,  with  the  Cores  taken  out. 
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Lay 


Pan,  with  a  few  Gloves,  a 


Piece  of  Lemon-peej,  a  Gill  of  red  Wine,  and  a 
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half  a  Pi 
white  Pap 


ar:  If 


Pears  are 


ge,  they  will  take  ,] 

Pint  of  red  Wine 


and  bake  them  until  they  are 


f  a  Pound  of  Sugar,  and 
Coyer  them  clofe  with 
until  they  are  tender  j 
fither  hot  or  cold,  and 


tliey  may  be  ferved  to  Table  either  hot  or  cold,  and 
they  will  do  very  well  with  Water  in  the  Place  of 
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Cut  them  in  two,  take  out  the  Stones  and  pare  them 


put  them  down 


but  one  Boil,  or  two  at  the  moft  ;  then  tak«  Powder 

Sugar,  to  the  Quantity  of  yeu*  Peaches,  put  it  into  a 

pan,  and  put,  in  your  Peaches,  with  a'littfe 
to  melt  the  Sugar  ;  let  them  over  the  Fire, 
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in  a  Mortar  very  fine  with  a  Spoonful  of  fweec 


white  Wine,  or  Orange-flower  Water,  (to'keep  them 

w,  he  made  into  a  ftiff  Pafte  5  then  beat  in 
fix  Yolks  and  two  Whites  of  Eggs,  fweeten  with  fine 

Sugar,  with  half  a  Pint  of  Cream,  and  a  Quarter  of 
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Pound  of  frefh  Butter  melted 


to  be  fet  overa  St6ve 


and  keep  flirring  until  it  is  as  flifF  as  you  may  make 
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pan,  with  a  Carrot,  a  Turnip,  and  two  or  three  Onions 
cover.it,  and  let  it  fimmer  on.  a  very  flow  Fire  until  i 
is  as  deep  a  brown  as  you  would  have  it,  -  then  put  to  i 
Quart  of  very  clear  Broth,  fome  w’hole  Pepper,  Mace 

and  Salt  to  your  Talle; 
then  run  it  through  a  French  Strain- 

and  put  it  to  the  Whites  of 
and  run  it  fever al 


X  ' 


with 

>  vx  . 


an 


it  to 
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•  *  9  .  r 


< 

A* 


X 


V 

5  1 

i  x 
-  } 

-t  •. 


*  ? 


-  c 


T  #  T 


.  * 


t  ... 


4 


f 


:t  r.  - 


%  •  V 


. r  - . 


.**  fc*v.  .  ►  ' 


'  A-  •  5*  % 


A  >' 


\  '•* 


**'  > 


'  %v  - 


'  »- 


%.  - 


* ; 


<  1 


f  4 


4*  7  . 


1  * 


*  < 


f” 


% 


\  * 


*  Y 


*«  >  • 


U 


2  6 1 

«  r'  :.  V  .; -T,  •  -  .  ^  -  •  “  >; -yH 

and  eft  ciea r  pour  ithon  your 


up 


V  ‘ 


•Hr 


'4  \ 


To;  make,  Ha rtjh orn  Jel lyi  a  t bird  Way  l  Y$ee  P.  220.  j 

•  1-  _1  j_-  -  TY 1  .  r'  TT  .  n  -  ^  V  . 


Qu 


Take  half  a  Pound  ofHartfhorn,  and  put 


(land  all  Night-in  the  Oven 


and  to-have  a  moderate  -Heat  '  then  drain 
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from  the 


Hartdiorn,  and  put  to  it  a  Pint  of  Rheniflv  Wide,  the 
Whites  of  four  Eggs  beaten  up,  a  little  Mace,  the 

®  A  1  «r  •  <  At  ^  W  9 


Juice  of  three 


and 


ar  to  your  Tafte 


boil  them  together,  and  drain  them  through  a  J_ 

bag,  and  when  fine  to  be  poured  i/ito  your  Glafles 
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Pound  and  Half  of  Fruit  take 


Pound  of  double-refined  Sugar  and  three  Spoonfuls  of 
V^ater ;  hoil^y our  Sugar  to  a  candy. -Height,  then  put  it 


upon  yoUr  Apr 


dir  them  over  a  flov, 
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ey  are  clear  and  thick,  not  to  boiJf  but  only  fi 
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Pare  four  large  Lemons,  and  boil  the  Peels 
Quarts  of  Water  with  a  little  Ginger  cut  fi 
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be  run  through  aTlanne  I  Hag 
and  boded,  when  cold  bottle  it ;  do  not  fill  the  Bottles 

full  led  they  burft.  It  will  be  fit  to  drink  in  about 
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Pare  fix  or  eight  large  Lemons 
of  Water. 


of  Sug 
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then  add  as  much 
before  you  fend 
the  Juice  of 
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put 


them*  in  a  Pan  with  about  twelve  Ounces  of 
with  a  Quart  of  warm  Pump-water  but  not  too  hot 


hand  a  Night 


of 
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Spoonful  of  Orange-flower 
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Water,  and  run  it  through  a  Bag  until  clear 

jTo  make  Os&yat. 

Boil  two  Quarts  of  Milk  with  A  Stick;  of  Cinna¬ 
mon,  let  it  hand  to  be  cold,  then  blanch  two  Ounces 


of  fweet  Almonds  with 


twelve  bitter 


them  together  in.  a  Marble  Mortar  with 


water 


Rofe- 

thenv  well  with  the  Milk,  fweeteri 
your  Tafte,  and  give' it  one  Boil,  ftrain  it  through 
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Almonds.  Send  it 
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bo H  your  Sug 
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Gandy  height,  dip 


Fruit,  and 


Diflies  in  your  Stove  to  dry,  then  put  them 


Boxes,  to  be  kept'in  a  dry  Place 
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N.  It  is  a  great  Fault  to  boil  any  Kind 


r 


Fruit 


*  < 


in  too  -thick  a  vSyrup,  efpecially 


the  firft,  for 


Flavour 


and  takes  off  both  their  Beauty"  and 


*  ' 


l 


ar. 


Put  a  Pound  of  Sug 

■'  r  —  i  _  _  v  _  ...  •  .  *  '  O 


r*' 


Pan 


t 


fet  it  over  a' very  clear 'flow 


Fire,  take  off  the  Scum  as  it  .fifes.,  boil*  it  hill  it  looks 


fine  and  clear,  then ‘  take 


a  .little:  in  a  Silver 


Spoon,  .which  When  cold,  if  it  draws  a  Thread  from 


your 


Sweet 


boiled  high  enough  for  any  Kind  of 


and  when  it  begins 

O 


to  candy  round  the  Edge  of  your  Pan,  it  is  Candy 


Directions 


* 


jndg 


*•  * 


*  ; 


S  mooth 


••  ^ 

ar,  called 


have  taken 


pply  it  to  your 


* 


and  Thumb,  ftiould  the.  Thread  that  is  formed 


on  opening  them  break  immediately 


remain  in  a  Drop,  it  is  not 


V 


.  > 

:i  the  Sugar 
boiled,  but 


V 


is 


boiled 


e 


becomes 


when  it  extends  itfelf  farther  before 


the  fugar 


and 


Sugar  is  then  <vety  f mooth 


-  ; 


breaks,  the 


t 


•  .  t 

'  *  f 


.  . 

<  *  r 

Vf 


f 


T 


t 

* 


i 


+  A 


1 


*  * 


r  4 


V  \ 


/  •  •  i 


V 


*  » 


♦  * 


<  V 


.  * 


*  V*" 


*  \ 


*N 


•  *’ 


*7 


•'  l 


•v  < 


si. 


,  i 


*H. 


"  / 


<•  * 


►  W  V 


>  /.  v 


OOKERY 


«w*k 


•S 


'  \ 


w 

t  * 


~A 


{'■ 


€ 


-\  .. 


boiled 


Sugar 


little 


Experiment  be  made 

before,  the 
Sug 


*  & 


is  come 


on  feparating  your 


continues 


4  %  ^ 


its 


both, 

The  greater  pearled  Bailing  is- when  the  brings conti 

.  This 


nues,  a 


gersare 


round  Pearl  that  rifes 


alfo  be  known  by  a  Kind  of 

*  *  >  *  *# '  ,  ••«  *- 


To  Recover  old  Sweet-Meats 


:s~ 


When  they 


diflolve,  and 


#  *  *  M 

candied,  and  have  loft  their  Tafte 
m  in  a  Skillet  of  Water  on  the  Fire 

*  •  '  r  .  *  9  _  •  .  %  +  *• . .  •  •  * 

are  red,  put;  in  a  little  Juice 
of  Lemon,  which  will  recover  their  Colour,  and  when 
they  are  cold,  fcrape-  a  little  hard  Sugar 
them.  '  "  :  -  " 


over 


m*' 


«  j 


P  R  E  S  E  R  V.E  S  anl  C  O  N  S  EYR.FE  S. 

•  a»  ,  .  •  ‘ 1  •  ‘  •  ■'i  *  f.  '  *  •  f  '  •  .  •  •.  *  '  v 


i  - 


•  a 


A 


'  r* 


y. 


ar/or  rrejer'ving. 


'  t 


Provide  an  earthen  pan  of  a  convenient  fize,  with 


Water,  break  an-  Egg- or  more  into  it, 


That  done,,  let 

n 

or 


v  • 

according 

■  £>'  ‘ 

be  1 


-  ! 


Whifk 

ar  that  is  to 

0  .  m  *  \  ‘  ?  n 

ftir  it  about  conti¬ 


nually,  and  as  foon  as  it  boils,  let  the  feu1  hi  be  care- 

ofF:  As  the  fugar  rifes  from  Time  to 
Time,  flip  in  a  little  cold  Water,  to  prevent  its  run¬ 
ning  over,  and  to  raife  the  (cum,  adding  alfo  the  Froth 


of  , the  White  of  an  Eg 


Or 


by  itfelfj  when 


W 


M  +  ‘' 


after  the  Liquor  has  been  thoroughly  (kimmed,  there 

remains  a  fmall  whitifh  Froth  'not  black  and 

'*■  ’  ‘  •  ^  #  •.  -  "  -  '•  1  -  *  '  "  *  *  +  ’«  •  -  . 

as  before  j  and  wiien 

the  furface  of  the  Spatula,  or  (kimmerj 
clear,  take  it  off  the  fire, 


draining  bag, 


hi  e  an  s 


com 


/' 


-i 


/  '  r 

mam  quite 


ft 


w 


I  . 


>* 


*K 


•A> 


*  * 


:  .«  V 


5i> 


.  •  1 


*  * 


•  •  f/ 


*< 


r  5 


4*  - 


and  Eafy. 

s  ^  ^  #  *  v  •  *  f  *1  \  i  .  -• 

* '  v  +  *  ^  v  ^  _  * 

double  refined  Sugar  in  your  Pjreferving  P-anjwitli 


i  •.  \ 


much  Water  as  will  difioJ 

'  |  ,  ~  •  -  -  - 


and  boil  it 


tb 


*  \ 


take 


Sug. 


off  the  Stove,  and  put  in  a  Pound  of 

is. melted,  then 


ots,  let  it  Hand  until  the  Su^ 

n 


make  itfcalding  hot,  but  do  not  let  it  boil, -pour 
intof  China  Difhes,  or  Cups,  fet  them  in  a  Stove 
when  they  are  (tiff  enough 
Glafs  Plates,  turn  them  until 


9 


out,  put  them 


they  are  dry 


To  make  Rajberry  Pa  ft 


Mafh  a  Quart  of  Rafberrie 


fi'i 


one  half,  and 


put  the 


to  the  oth 


boil  them  a  quarter 


Su 


an  Hour,  put  to  them  a  Pint  of  Red  Currant  J 
them  boil  all  together  until  your  Berries  are  tender, 
n  put  to  them  a  Pound  and*a  half  of  double  refined 

a  fcaid,  and  pour  it  into  Glafies 
put  them  into  a  Stove  to  dry,  and 


give 


m 


Pla 


turn  them  as  you  fee  Occafion 


< 


To  make  Goojberry  Paft 


V 


full 

Hal 


Take  a  Pound  of  red  Goolbetries  when  they  are 
grown  and  turned,  but  not  rip 


them 


m 


Currant  J 
tender. 


puck  out  ,  all  the  Seeds,  have  ready  a  Pint  op 


> 


Goolberries 


put  in  a  Pound  and  a  half  of  double 


y  are 


fined  Sugar  into  your  Pan,  with  as  much  Water  as  will 

Sugar  again,'  then  put  alt 
Ino*  hot,  but  it.  muft  not 


difiolve 


nd  boil  it 


together  and  make  it  fcaid 
boil. 


pour  it  into  Plates  or  Glaiies  the  thickriefs  you 


like,  then  dry  -it  in  a  Stov 

Clear  Cakes  of  Goojberries 

Gather  your  Goojberries  before  they 


full 


d  put  them  into  a  Skillet  with  icarce  Water 


'V* 


ripe 


them;  boil  them  very  fa  ft 


Quarter  of  an  Hour 


then  run  them' through  a  clear  Jelly-bag,  -and 
iy  pound  of  this  Jelly1  take  a  pound  of  the  heft  Su 


'W' 


nd  boil  it  to  a  Candy  Heigh 


then 


Je  I  i  y 


put  it  to  your 


and  dir  it  well  till  all  the  Sugar  is  melted 

%  #  •  m  t  -  m  a  «  “  •'  _i — _  *  . 


do  not  let  it  boil,  then 


your  GlalTes 


d 


let  them  in  a  Stove,  keeping  an  even  Heat,  un- 


till  the  Top  be 
them  out.  upon 


mdied 

Glafs 


then 


ith  a  Knife,  turn 


’i 


Plates  and  fet  them  in 
N  again 


*  .!•  0 


»•  / 


*  f 


z 


The  Mew  A  &  T 


V 


Jl.-r'  :- 


V  *  -  l  \ 


•'V 


again 


the  other  Ends  be  candied,  then  turn  them 


oh  the  Plates 


•  ✓ 


9  \ 


they  dip 


off,  then  lay  them  fingiy  between  Papers  in  a  Box  for 


Ufe 


•  t 


To  make  Currant  Pajie  either  Red  or  White. 
your  Currants',  put  a  little  Juice  to  them 


them  from^  burning,  boil  them  well,  and  rub 
them  through -a  Hair  Sieve,  then  boil  them  a  quarter  of 

t  to  a  Pint  of  Juice  put  a  Pound  and  a  half 


Hour 


of  lifted  double  refined  Sug 


foon 


is  melt¬ 


ed,  pour 


Plates,  dry  it  as  the  other  Paftes,  and 


turn  -it  into  what  Form  you  pleafe 

To  make  Currant  Clear  Cake 


of 


Cu 


and  waili  your  Currants,  to  four  Qu 
5  put  one  of  Water,  boii  them  very  well. 


then  run  it  throug 


Jelly  Bag,  to"a  Pint  of  Jelly 


put 


a 


Pound  and  a  half  -of  double  refined  Sug 


pounded  and  lifted  through  a  Hair  Sieve,  fet  your 
jelly  on  the  Fire,  when  it  has  juft  boiled  up, 
lliake  in  the  Sugar,  ftir  it  well,  then  fet  it  on  the  Fire 
again,  make' it  fcalding  hot  to  melt  the  Sugar,  but  do 


boil,  then  pour 


Clear  Cake  Glaffes 


Plates,  when  it  is  Jellied  before  it  is  Candied 


s  or 


half  Rou 


this  will  not  knot>  an^l  dry 


them  the  fame  way  as  you  did  the  Apricot  Pafte 
,  White  Currant  Clear  Cakes  are  made  the  fame  Way, 
but  obferve,  that  as  foon  as  the  Jelly  is  made,  you 


rriuft  put  the  Sugar  to  it,  or  it 


change  Co 


Jour 


\ 


•  ,  .  » 

Currant  Char  Cakes 


Infufe  your  Currants  in  a  S;orie  Pot  or  Jug  clofe 


vered 


boiled  in  your  Jug 


til  they  are  tender,  then  pais  the 


Kettle  of  Water, 
vhile  they  are 

warm,  through  your  Jelly-bag;  to  a  pound  of  this 
uor,  add  a  pound  of  dolible-refined  Sugar,  boiled 
L  thick  Candy,  that  is,  aliiioft  to  Sugar^again  ;  then 


fet  on  your  Liq 


and  make,  it  fcalding 


mull  not  boil;  then  put  it 


your 


but  it 

*  •  *  *M  . 

A  • 

to  the 


Thicknefs  you  would  Have  your  Cakes,  and  put  them 


your  Stove,  'with  a  moderate  Heat 


they 


F 


r-V 


m 


r  • 


i 


v 


. 


/  * 


i  t 


t  . 


.  *  v- 


4  < 


:  wj'W 
*••  >  *  -- 


P 
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j  1 


-«c 


and  ft  ft  a 

'  „  %  » 

nd  ftoved 


>  *  - 


them 


*  * 


*  *  -v 


.  * 


sugar 


*ar  e 


keep  them 


<} 


White  Currants.  Pears,  and  Plumbs 


* 

done  the 


♦  1 


-  V* 


/ 


i  - 


•  ••  •  ■  »  ■  w 

How  to  make  Orange  Cakes 


! 


a 


Take  the  Peels  of  four  Oranges,  being  firft  pared 


9 


m  % 

and  the  Meat 


out,  boil  them  tender,  and  -beat 


them  fine 


a  marble  Mortar:  then  take  their  Meat 


with  two  more.  Oranges,  their  Seeds /and'  Ski 


be 


mg  picked  out,  you  mud  mix  them  with  the  Peelings 


that 


beaten;  fet  them 


the  Fire  with  a  Spoo 


fui  or  two  of  Orange-flower-water,  keeping  it  ftirnng 


l  i 


the  Moifture  be  pretty  well  driea  up 


then  hav 


ready,  to  every 


of  Pulp,  four  pounds  and 


Qs 


of  double-refined  Sugar 


finely 


fifted 


Make  your  Sugar  very 


and  dry  it  upon  the  Fi 


and  then  mix  it  and  the  Pulp  together,  and  fet 


the  Fire  again 


the  Sugar  is  very  well  melted,  but 


be  Cure  it  does  not  boil;  you  may  put  in  a  little  Peel, 
fmall  fhred  or  the  gratings/  and  when  it  is  cold,  do 


up  in  double  Papers;  dry  them  before  the  Fire,  and 


when  you  turn  them,  put  two 


you  may 


you.  have  Occalion 

Wr  * . 


To  dry  Chert 


X 


Take  Morello'  Cherries,  done  them,  and  to  every 


Pound  of '-Ch 


put  a  Pound  and  a  quarter  of 


fine  Sugar,  beat  and  fift  it  over  your  Cherries,  let 


them  ftand 


Nigh 


take  them 


of  y 


/ 


Sug 


and  to  every  Pound  of  Sugar  put  two  Spoonfuls  of 


Water,  boil  and  fcum  it  well 


put  in  your  Cher 


nes, 


your-Sugar  boi 


them,  the  next  Morn 


ing  ft  rain  them,  and  to  every  Pound  of  the  Syrup  put 


If  a  Pound 


Sug 


boi!  a  little  .thicker 


Cherries,  and  let  them  boil  gently 


the  next  Day  ftrain  them,  and  dry  them  in  a  S 


and  turn  them  every  Day 


'A  mo  ft  admirable  Way  to  dry  Cherries 


To  every  five  Pound 


Cherries  ftoned,  put  one 


Pound  of  double-refined  Sugar ;  put  the; Cherries 


t  \ 


**•  1 


%  ^ 


r'l  =4 


the 


-  '< 


.  V— r-  ♦  w- 


M 


,  * 


*  :• 

A  • 


\  \ 


a 


ii  * 


J  i 


A  * 

\ 


/ 


>  > 


l  S 


keep  them  in  deep  Glades  or  Pots,  and  dry  them  as 


> 

’i* 


% 

V 


l* 


•  /w 

«  **  • 


*  \ 


'V 


t 


s 


V-', 


;  /  / 


The  New  A  rt  o/7'  C  o 


« 


* 


t  * 


the .  P  r e  fe  r  v  i  n  g-p  a  n ,  with 


?  . 


..f 


very 


Water 


both  but  juft  fcalding  hot,  take  them  immediately  out 

of  this  Liquor,  and  dry  them.,*  then  put  them  into  the 

Pan  again,  ftrewing  the  Sugar  between  every  Layer  of 

Cherries;  let  it  ftand  to  melt,  and  then  fet  it  on  the 


ftand 


Fire,  and  make  it  fcalding  hot,  as  before;  which  mud 


be  done 


ith  the  Sug 


then  d 


them  from  this  Syrup,  and  leave  them  fihgly  to  dry  in 
the  Sun,  or  in  your  Stove  when  tfhey  are  dry,  throw 
them  into  a  Bafon  of  cold  Water,  and  take  them  out 
again  the  fame  Moment,  and  dry  them  with  a  Cloth  ; 
fet  them  once  more  in  the  hoe  Sun,  or  Stove  and 


fet 


m  once  more 


the  hoe  Sun 


keep  them  all  the  year  in  a  dry  Pi 


This 


ly  the  bed:  Waj 


give  them  a  good  Taftej  but  alfo 


for  Colour  and  Plumpnefs,  I  .never  found  any  Wayfo 


certain. 


To  dry  Goofeb 


the 


the 


To  every  pound  of  Gooleberr.ies,  when  ftoried,  add 
o  Pounds  of  fugar ;  but  boil  the  fugar  til]  it  grows 
ry  drong;  then  drew  in  the  Goofeberries,  and  give 
:m  a  thorough' Boil,  till  the  fugar  comes  all  over 
mi,  let  them  fettle  a  Quarter  of^an  Hour,  then 
re  them  another  good  boil,  fkim  them,  and  lay 
mi. by  till  the  next.  Day ;  then  drain .-them,,  fet 


let 


gh'  Boil 
m  fettle 


the  fu 


give  them  a 
tneiri  .  by  till 


another  good  boil 
11  the  next.  Day; 


Quarter  of  ; 

9%  '  •  .  r' 


fkim 

% 

then  di 


the 


them,  out  on  fieves  to  dry,  dufting  them  Very  mU< 
and  put  a.  good  brifk  Fire  into  the  dove;  when  dry! 


one 


fe.,  turn  them  and  dud  them  on  th 

k  &  * 

quite  dry,  put  them  into  your  Box 


and 


Make  t 

* 

fined  Sug 


thi 


To  dry  Green  Gage  Plumbs 


fki 


down  the  Seam 


Syryp  of  half 

m  it  well,  flit 


Pound  of  fingle  re- 
Pound  of  Plumbs 


nd  put  them,  in  th 


Syr 


keep 


*'  A 


them  fcalding  hot  until  they  are  tender,  they  mud  be 
well  covered  with  Syruj),  or  they  will  lofe  their  Co¬ 
lour,  let  them  dand  all  Nio-ht,  then  to  a  Pound  of 


double  refined  Su 


put'  two  Spoonfuls 


W 


fkim  it  well,,  and  boil  it  aJmpil  to  a  Candy,  when  it  is 
cold,  drain  your  Plymbs  out.ofthe  firft  Syrup,  and 
put  them  in,  what  you  have  juft  made  be  fure  that 

fcald 


byrup 


fet  them  on  the  Fi 


until  they  look  clear,  then  put  them  in  a  Ch 


na 


*  * 


made  Plain  and  Eafy 

»  •  «  •  .  *  •  •  '  ‘  - 

s  m  * 

Bowl,  when  they  have'ilood  a 
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\$eek 


l* 


take 


f- 


out,  and  lay  them  on 


China  Difhes,  and  dry  them 


Stove,  turning  them,  once 
If  .you  would  have 


Day 


them  green, 

you  do  green  Gages,  with  Vine  Leaves 


ll  they  are 
fcald  them 


To  make  Apricot  Cakes 


Take  a  Bound  ,of 


ripe  Ap 


r 

fcald  them 


and  as  foon  as  you  find  their  Ski 


will  come  off,  peel 


them,  take  out  the  Stones,  beat  them  in  a  Marble  Mor¬ 
tar  to  a  Pulp,  then  boil  half  a  Pound  of  double  refined 
Sugar,  with  a  Spoonful  of  Water,  fkim  it  exceedingly 
well,  in  this  put  in.  the  Pulp  of  your  Apricots,  let  them 
fimmer  a  quarter  of ,an  Hour  over  a  flow  Fire,  ftir  it 
fpftly  all  the  Time,  then'pour  it  into  fhallow  flat  Glaf- 


<  t 


fes,  t 

A 

Stove 

♦ 

dry. 


them  out  upon  Glafs  Plates,,  pu  . 
amd  turn  them  once  a  Day  until 


the 


are 


To  burn  Almonds 

_  ,  ,  .  ’  * 

Take  two  Pounds  of  Loaf  Suga 


f 


% 

Pounds  of 


Almonds,  put  them,  in  a  Ste 


Pan  •  with  a  P 


let  them  boil 


th 


Water,  fef-them  over  a  clear  Coal  Fir 

until  you  hear  the  Almonds  crack,, 
and  ftir  them  about  until,  they  are  quite  dry,  then 

them  in  a  Wire  Sieve  and  fift  all  the  Sug 


off 


put  the  Sugar  into  the  Pan  again 
give  it  a  boil,  put  four 


neal 


the  Sug 


a  little  Water, 

Spoonfuls  of  fc raped .ajLochi- 

put  the  Almonds  into 


the  Pan,  keep  (birring  them  over  the  Fi 
quite  dry,  put  them  into  a  GTafs  and  they 


keep 


Months 


N 


0 

To  dry  Damf< 


Gather  your  Damions  when  they  are  full  ripe,  fpread 


them  on  a  coarfe.Cloth,  fet  them  in  a  . very  cool  O 


let  them  ftand  a  Day 
as  a  frefli  Prune,  pu 
longer  until  they 
and  lay:  them  in' 
Plumbs  in  the  Winter 


if  they 


are 


not  as 


them  in. again  a  Day 


a 


pretty  dry,  then  take 

dry  Place  ;  they  will  eat  like  freil 


V. 


N  3 


To 


e 


f 


S  ' 


/ 


•»  .  k 


fVrv*-,; 


*  * 


* 

.  V. 


?  * 


>  * 


<w*.. 


l-^-r 


s  - 


your 


OKERY 


V  •  it 


s  *  c  / 


rries 


of  Suer 

.  1 1 

Y»  (Vu'i 


the  largeft  and  1  fa  ire  ft, 
them  and  wipe  them  dean  with  a  Linen-cloth'; 

every  pound  ^of  Goofeberries  diffolve  twer pounds 


-an  Ounce  of  Sugar-candy,  in  Da 


mafk-.ro fe-water,  and  boil  them  up  to  a  Candy  Heigl 

then  let  it  cool,  and  "nnr  tn  unnr  flAnfflkorr i 


w 

if 


then 

*  \ 

them 
them  up  for  U 


a 


until 


your 


/ 


llir 


are  candied,  then  put 


>  4 


^  > 


‘To  candy  Oranges  or  Lemons. 

.  .  Oranges  and  grate  them  light- 

over,  then  throw  them  into  Winter,  and  manage 


as  you  do 


prefervinov  boil  them 


a  Sy 


•V. 


w  1 1  h 


when  you  find  them  fo  and 


Sugar,  and 


Water,  and  let  it 


taking  care  to  fcuiii  it  well,  then  put  in  your  Orang._, 
and  let  them  fimmer  gently,  then  take  them  off  and 
let  them  ftand,  then  let  them  on  again,  and  fo  do 
until  you  fee  them  look  clear  ;  then  take  them  out 
of  the  Syrup,  wipe  them,  and  fet  them  in  an 


when  the  Bread  is  draw 


O 


until  they 


dry 


then 


you  muff  boil  Sugar  to  a  Candy. height,  and  put  them 

for  fome  time,  then  take  them  out  and  dry  them 


befo 


t  » 


•  0*  \ 

.  * 


To  candy  Ging 


*  > 


-  *  w  ~ 


▼ 

I 


Beat  two  Pounds  of  fine  Loaf  Su 


Pound 
diflol 


a  Tolling  Pan,  with  as  much  Water 


put  one 


with 


Ounce  of  Race 


hue,,  ftir  them  well  together  over  a  very  flow  Fi 


grated 


beg 


til  the  Sug 
Found,  and 
take  it  off  the  Fi 
Difhes 


to  boil,  then  ftir 


the  other 


keep  ftirring  if  until  it  grows  thick,  then 

drop  it  in  Cakes  upon  Earthen 

and 


fet  them  in  a  waim  Place  to  d 

they  will  look  White,  and  be"  very  hard  and  brit 
tie.  " 


'  / 


To  snake  Oratig 


>■  *••• 


*  • 


Take  the  befb  Seville  Oranges,,  pare  tft e m  a-flant,  a 
quarter  of  an  Inch  broad,  if  you  can  keep  the  Paring 
whole,  it  looks-  much  prettier,  when  you  have  pared 

put  them  in  Salt  and  Spring  Water,  for  a 


or  two,  then  boil  them  in  a  large  Qu 


* 


ring 


f 


%  .  * 


*  * 


*  ,♦ 


*  x  .* 


^  V 


-  & 


t  * 


* 


i 


■*  * 


•  t 


.  *  '  /'  _  I 

Spring  Water  until  they 


tender,  then 


I 


Sieve,  have  ready  a  thin  Syrup,  made  of  a  Qu 


of  Water,  and  a  Pound  of  fine  Sug 


boil  them  (a 


1  %  -fa 


few  at  a 
they  look^cle; 
fine  Loaf  Sug 


Time  to  keep  them  from  breaking,) 


ntil 


* 

t 


then  put  them  into  a  Syrup  made  of 

i  .  ■  _ _  '  mi  «•  nr  i  . 


with 


much  Water  as  will  dififoi 


if,  and  boil  them -to  a  Candy  ‘  height,  when  you  take 
them  up,  lay  them  on  Sieves,  and  grate  double  refined 


Sug 


over  them,  and  put  them 


Stove,  or  by 


the  Fire  to  dry,  and  keep  them,  in  a  dry  Place  for 


Ufe 


\ 


To  dry  Currants  in  Bunches 


When  the  Currants  are  ftoned  and  tied  up  in 


Bunches 


every  Pound 


Currants,  take  a  Pound 


and  a  half  of  Sugar,  and  to  every  Pound  of  Sug 
put  half  a  Pint  of  Water,  boil  the  Syrup  very  we 
lay  your  Currants  in  it,  fet  them  on  the  Fire,  and  let 
them  juft  boil,  take  them  off,  cover  it  clofe  with  a 


Pap 


them  ftand  until  the  next  Day 


make 


them  fcalding  hot,  let  them  ftand  for  two  or  three 


Days,  with 


Pap 


them,  then  lay  them 

n  well  over  with  Sug 


Earthen  Plates,  and  fii't  them  wej 
put  them  in  a  Stove- to*  dry,  the  next  Day  lay  the 

r  .  y  .r  _ o 


Sieves,  but 


be 


turned 


the  upper  Side 


dryCthen  turn  them,,  and  fift  the  other  Side  well  with 


Suga 

Pape 


when  they 


quite  dry,  lay  the 


bet 


i 


} 


-  i  -  •  * 

t 

To  dry  Apricots 


To  a  Pound  of  Fruit  pu 


th 


▼ 

quarters  of  a 


Pound  of  fingle  refined  Sugar  cut  in  great  lumps 
then  dip  it  in  Water  and  put  in  your  Pan  and  boil  it 
until  it  comes  to  Sugar  again,  then  take  _rtr 


off  and 


have  youVFruit  pared  and  ftoned  and  place  them  be 
'  ’  1  ~  fet  them  by  until  next  Day,  and  bo 


the  Sug 

them  until  they  look 
them  on  fieves  to  dry 


take  them  out  and  lay 


Take 
put  them 


To  dry 


ricots. 


Pound  of  Apricots,  pare  and  ftone  them, 
in.  your  Tolling  Pan,  pound  and  lift  .half  a 
Pound  of  double  refined  Sugar,  drew  a*  little  amongft: 
them,  and  lay,  the  reft  over  them,  let  them  ftand  twen 

~  •  •  .  N  4 


ty-four 


fij 


■  4 


r  * 


<  A 


✓  « 


/ 


72 
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1 


v-. 


ty-four  Hours,  turn  them  three  or  four  Ti 


A  •  1 


»  . 


boil  them 


pretty  quick 


when  they  are  cold,  take  them 
them  on  Glalfes,  put  them  into 


them 


every  half  Hour,  the  next 


turn 

y 

Hour. 


'i  v 


l 


and  afterwards  as  you  fee  Occafion. 

-  *  .  -  v  fci  .  ’  '  *  _  r  -..a 

_ .  Lemon  Drops. 

•  a  .2f  tre^e  refined  Loaf  Sugar  in  Water 
bo,l  ,t  pretty  ftiff,  take  it  off,  tub  it  with  the  Back  of 

Stiver  Spoon,  to  the  Side  of  your  Pan,  then  grate  it 
feme  Lemon  Peel  k„il  .V  up>  and  d  onBp 


if  you  want  it  Red,  put  in  a  little  Cochineal 

HoW  to  make  Almond  K> 

Take  two  Pounds  of 
hot  Water ;  beat  them 
Pafte,  with  Rofe-rWater 


i 


Almond 


nd  blanch  them 


in  a  Mortar,  to 


<  •  * 

very  fine 


t  ,  n  ,  .  —  to  keep  them  from  Oiling 

1  ake  a  Pound  of  double-refined  Sugar,  Lifted  th 


Lawn-fieve 


put  the  reft, into  a  Pan  upon  the  Fi 


fome  to  make  up  your  Kno 


ing  hot 


lcald 


d  at  the  fame  Time?  have  your  <Almonds 


fcalding  hot  in  another  Pan 


then  mix  them  together 


]*l nUl Gr  W s  . of  three  Eggs  beaten  to  a  Froth 
let  it  hand  until  it  is  cold,  then  roll  it  with  Fome  of 

the  Sugar  you  left  out,  and  lay  them  in  Patties  of  Pa-  ' 


per 


them 


be  fet  in  a  cooi-Oven 

How  to  make  thin  Apricot  Chips. 

Take  your  Apricots  oc  Peaches,  pare  them  and 

Chips,  and  take  three  Qu 


1 1 


»  i 


*  « 


» * 


very 


of  their^Weighc  in.  Sugar,  to  be- finely  lifted;  then 
put  the  Sugar  and  the  Apricots  into  a  Pewter  Dilh, 
and  let  them  upon  Coals;  be  fure  they  never  boil. 


i 


♦  ,* 


and  when  the  Sug 


diftblved,  place  them  upon 


.1  T?  i  r  i  Jl’, s  r. - 7  v txi  uuuii 

the  Edge  of  the  Difh,  keeping  them  turning  until  they 

havefoaked  up  the  Syrup.  They  muft  be  warmed 
in  the  -Syrup  once  every  Day,  andftayed'  upbn  the 


Edg 


of  the  Dilh 


the  Syrup  is  all  ufed 


and  this  to  b&  repeated  until 


*  v 


.  »  ♦ 


To  dry  Peaches 


t  i 


X 


Pare  and  ftone  the  largeft  Newington  Peaches,  have 


a  v  Sauce  Pan  of 


Water 


put  in  the 


Peaches,  let  them  boil  until  they  are  tender,  Jay  them 


-  \ 


«  " 
r  i 


on 


i 


/; 


-  ^ 


•  ♦ 


i  ' 


A 


-  *  •  '  x. 


••ft 


* 


»  * 


-•  +~~ 


I  ‘ 


r- 


*  ' 


>  t 


t  - 
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on  a  Sieve  to  drain,  th'en  weigh  them,  and  ppt  them 

Pan  they  are  boiled  in,  and  co'ver  them  with 

let  the iik  lie  two  or  three 


in 


their  Weight,  of  Sugar, 

Hours,  then  l^oil  them  until  they  are  clear,  and  the 
Syrup  pretty  thick,  let  them  (land  all  Night  covered 
clofe,  fcalctthem. Very  well,  then  take  them  off  to  cool, 

then  iet  them  on  again  until  the  Peaches  are  thorough¬ 
ly  hot,  do  this  for  three  Days,  and  lay  them  on  Places 


( 


dry,  turning  them 

%o 

In  April ,  take  you 


ay 


ncly  Angelica 


boil  it  in  Water 


til  it  is  tender  j  then  drain  it  from  the  Water,  fcrape 

to  be'  laid  in  a 


the  outfide:  and  dry  it  in  a  clean  Cloth,  to 

J  '  „  -  '  '  m  « 

ftrong  Syrup  of  Sugar  for  three  or  four  Days,  this 
Syrup  is  to  be  kept  hot  a  good  while,  but  not  luffered 
to  come  to  a  boil,  from  which  you  are  to  take  the  An¬ 


gelica,  to  Be  laid 


Pye-pi 


to 


ry 


oblerve 


keep  it  near  the  Fire  to  preferve  it  dry 

T o  candy  Angeli 


K  •  ' 


Take  it  when  young,  cut  it  in  Lengths,  cover  it 


clofe,  and  boil  until  it  is  tender,  peel  it  and  pu 


in 


agai 


let  it  limmer  and  boil 


green,  th 


take  it  up  and  dry  it  wit n  a  Cloth 


Pound  of 


Stalks,  put  a  Pound  of  Sugar,  put  your  Stalks  into 
an  Earthen  Pan,  beat  the  Sugar  and  ftrew  it  over  them, 
let  it  ftana  two  Days,  then  boil  ic  until  it  is  clear 


and  green', 

Pound  of  Sugar  to  Shg 


put  it  in.  a  .Cullender  to  d 


boil 


a 


Plates  to  d 


ftrew  it  on  your  An- 
and  fet  them  in  the 
Three  Pounds  and  a 


gelica,.lay  it  on 
Oven  after  the  Pies  are  d 

•  *a-'  y  %  *•  -  •  *  ' 

half  of  Sugar  is  enough,  for  four  Pounds  of  Stalks 

-  T o  boil  Sugar,  Candy  heig 


\  \ 


Put  a  Pound  of  Sugar  into  a 

F  T  O 


clean  Tolling  Pan, 


With  half  a  Pint  of  Water,  fet  it' over  a  very 


flow  FS 


take  off  the  Scum  as  it  rifes,  boil 


V'  « 


looks  fine  and 


r  _  ^ 

then  take 


•  •  .  •  *  .  %  .  •• 

when  it  is  cold,  if  it  will  draw  a  Thread 


Vet 

from  your  Spoon, 'it  is  broiled  high  enough,  for 
Kind  of  Svyeet-mear,.then  boil  you  r  Syru  p,  and 


ny 


begin  s  to  candy  round  the  Edge  of  your  Pan,  it  is 


Candy  height 


i 


N  5 


-4 


G 


H 


A* 


P 


*  i  - 


* 


-  i  > 


V  V  < 
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^The  New  Art  s T  G  o  o  kery 


l  - 


Obfervations  upon  CREAMS,  OUST  AR  D  S, 

)  TO  RTS, and  CHEESE-CAKES. 


4* 


«  •* 


VV 


■'  * 


:  .  *  -  .  .  ,  *  .  4  '  *  ~ » 

•  *  ^  m  * 

HEN  you  make  any  Kind  of  Creams  and  Cuf- 
tards,  take  great  Care  your  Tofling-rpan  be 


z 


tveil  tinned,  to  have  a 


•  ‘  ^  it  T  .  «  •  • 

or  Water  in  it,  to 


prevent  the: Cream  from  flicking  to  the  Bottom,  fthen 
beat  up  the  Yolks  of  your  Eggs,  firft  taking  out  the 
Threads,  and  follow  the  Directions  of  your  Receipt. 

As  to  Cheefe-cakes,  theyfhould  not  bemadeany  Time 
before  they  are  baked, particularly  the  Almond* or  Lemon 
Cheefe-cake,  as  the  {landing  but  a  little  Time  renders 
them  oily  and  fodden,  a  moderate  br ilk*  Oven  bakes 
them  bell,  for  if  too  hot,  it  burns  and  deftroys  their 

and  a  very  flow  one  makes  them  fodden  and 
black.  Obferve,  as  foon  as  you  have  blanched  your  Al¬ 
monds,  fhould  they  not  be  immediately  ufed,  to  put 
them  into  cold  Water  to  prelerve  their  Colour,  other-; 
wife  they  will  :turn 


«  « 


/ 


;  do  the  fame  With  Apples 
when  you  flice  them,  otherwife  they  will  change  their 


4* 


*»%• 


*  ;  '  s 

t  '• 


/ 


V 


•  *  #  •  ^  «  5  1  •  .  *  -  J+ 

To  make  Piftachio  Cream. 


Take  half  a  Pound  of  Piftachio  N 


ke 


the 


a  Mortar  with  a  Spoonful  of 

*■*»  mL 

1L  of 


Kernels, _beat  them  in 

Brandy,  put  them  into  a  Tolling* pan,  with  a  Pi 
good  Cream  and  the  Yolks  of  two  Eggs  beaten  fine, 
Air  it  gently  over  a  very  flow  Fireuin til  it  grows  thick, 
then  put  it  into  a  China  Soup-plate,  when  it  is  cold, 
flick  it  over 'witlv  final  1  Pieces  of-  the  Nuts,  and 


ferve  it  up 


To  make  Chocolate  Cream 


j  y 


tfc- 


_  ,  *  ,  - 

‘Scrape a  Quarter  of  a  Pound  of  the  bed 
fine,  put  to  it  as  much  Water  as  will  dilfolve  it,  put 


Marble 


beat  it  half  an  Hour,  pu 


as  much  fine  Sugar  as  will  fweeten  it  with  a  Pint  and 
Half  of  Cream,  mill  it,  and  as  the  Froth  rife s  lay  it  c 


-  i 


a 


> 


-  "5 

i  * 


r 


\  ** 


V 


w  . 


^  * 


*  *-  * 


i/s  .  A  * 


'Y  C  V 


:  > 


—4 


»  =  -  -  - 


v  •  ***• 


»  -1 


1 


J 


f- 

<- 


*  a 


f 


\ 


•b. 


\„ 


T 


t> . 


made 


i  i 


*  • ,/ 


■ 


«*'■•** 


4 


a  Sieve,  put  the  remainder  of  your  Cream  into 
fet  Glafles,  and  lay  the  frothed  Cream  upon  them 
It  makes  a  pretty  Mixture  upon  a  Set  of  Salvers. 


J.- 

* 


To  make  Ice  Cream 


1  » 


Pare,  ftone,  and  fcald  twelve;  ripe  Apn 


beat 


^  -  J  V  v._  ^ 

them  fine  in  a  Marble  Mortal,  put  fo  them  fix  Ounces 


of  double-refined  Sug 


a 


of  fcald ing  C 


work  it  through  a.Hair-fieve,  put  it  into  a  Tin  that 
has  a  clofe  Cover,  fet  it  in  a  Tub  of  Ice  broken  fmall, 
and  a  large  Quantity, of  Salt,put  amonglUt,  when  you 
find  your  Cream  grows  thick  round  the  Edges  of  your 
Tin,  ftir  it,,  and  fet  it  in  again  until  it  all  grows  quite 


thick,  when  your  Cream  is  all  froze  up, 

the  Tin,  and  put  it  in  the  Mould  you  intend  it  to  Jbe 


>y 


v. 


of,  then  put 


the 


have 


dy 


and  Salt  as  before,  put  your 


another  Tub  with  Ice 

®  ^  *  %•  ^  ^  *  i  -  r 

Mould  in  the  Middle,  and  lay  your  Ice  under  and 
it,  let  it  ftand  four  or  five  Hours,  dip  your  T 


in 


warm  Water  when  you 


if 


be  Su 


you  muft  not  turn  it  out  till  the  Moment  you 


you  may 
cots,  on 


fe  any  Sort  of  Fruit  if  you  have  not  Apri- 

ly  obferve  to  work  it  fine.  * 

-  To  make  Ice  Cream. 

W  '  %  .  •  •  r  '  •  •  ‘  ‘  * .  '  ■ 

Take  two  Pewter  Bafons,  one  jarger  than  the  other  ; 

the  inward  one  muft  have  a  clofe  Cover,  into  which  you 

are  to  put  your  Cream,  and  mix  it  with  Rafberries  or 

Flavour  and  a 


give 


it 


whatever  you  like  beft,  to 
Colour.  Sweeten  , it  to  your  Palate ;  then  cover  it  clofe 
and  fet  it  into  the  larger  Bafon.  Fill  it  with  Ice,  and  j 
Handful  of  Salt ;  let  it  Hand  in  this  Ice  three  Quart 


and  ftir  the  Cream  well 
lofe  again,  andjet  it  ftand  half  an 
Hour  longer,  after  that  turn  it  intoyolir  Plate.  Thefe 

Bafons  are  to  be  had  a't  the  Pewterers.  ,  ; 


of  an  Hour,  then 
eether 


Put  one  Tea 


To  make  Clotted  Cream 

of  Runnet 


'N 


eood  Crea 


Quart  of 


& 


when  it  comes  to  a  Curd  break 


s. 


lly  with  a  Silver  Spoon,  lay  it  upon  a  Sieve  to  d 


a  little,  then  put  it  into  a  China 


Plate,  pour 


w . . 

it 


good 


WKh 


Damfons,  or  any 


* 

make 


i 


, '  •« 


*  4 


V-  - 


K 
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OOKERY 


•  -  U  _  •  4  ^  '  /  •'  #  ■'  ^  .  - 

pink  Gol Oil r,  fweeten.  it  to  .your  Tafte,  ^and  Jay  round 


few  Strawberry  Leaves 


It  is  proper  for  the  Middle  at  Supper,,  or  a  Corner 


Dinner 


-  4 


rs  f  - } 


-  •  * 


*  %  * 


make  Hartjhorn  Cream 


**  > 


Take  four  Ounces  of  the 


boil/  them  in  three 
half  a 


►  ♦ 

of  Hartfhorn 


of  Water-until  reduced 


Pint  of  Cream 


Pint,  run  it  through  a  Jelly  Bag,  put 


the  Jelly  Glaffes 


juft  boil  up 


be  put 


ping  your  Glaffes 


ftand  until  it  is  cold,  by  dip 


come 


then  ftick  SI 


fcalding  Water  the  Jelly 


of  Almonds  cut 


way  over  them  :  It  eats  Well  with  white  Wine 


and  Sugar,  like  Flummery 


1 


Boil 


Lemon  Cream  ’with  Peel, 


■» 


a 


of  Cream,  when 


half  cold  put 


the  Yolks  of  four  Eggs,  ftir  it  until  it  is  cold,  then  fet 


it  over  the  Fire 


th  four  Ounces  of  Loaf  Sug 


Tea  Spoonful  of  grated  Lemon-peel,  ftir  the 


pre  tty  hot,  when  you  are  to  take  it  off  the  "Fire  and 


pour  it  into  a  Bafon 


when  it  is  cold 


Sweet 


pu 


it 


•M  * 
\ 


Glaffes,  lay  Pafte  Knots,  or  Lemon- 


peel  cut  like  long  Straws  over  the 


Glaffes 


of 


your 


"  \ 


y  • % 


It  is 


proper,  to  be  put  upon  a  Bottom  of  a  Salver1 


V 


amongft- Jellies  and  WKJp 


*)  i 


Lemon  Cream. 


Take  five  large’ Lemons,  pare  them  as  thi 


fible,  .fteep 


Spring-water,  with .  the 


all'  Night,  in  twenty  Spoonful 


pof- 


of 


of  the  Le 


then 


ftram"  it  through  a  Jelly-bag  into  a  Silver  Sauce-pan 


the  Whites  o 


fl 


Eggs  well  beaten 


Ounces  of 


double-refined  Sugar,  fer  it  over  a  very  flow  Charcoal 


Fire,,  ftir  it  while  on  the  Fire ‘one  Way,  fki 


and 


when  it  is  pretty  hot,  pour  it  into  your  Glaffes 


k  r 


Le 


Crea 


m. 


Take  the  Whites  of  nine  I* 


"S 


beat 


well,  then  put  to  them  eight  Spoonfuls  of  Suga 


and  a  Quart  of  Cream,  fet  it  over  the  Fire  and  fli 


Way,  and  when  thick  enough,  fqueeze  in' the 


Juice  of  pne  Le 


ha\ 


firfl  taken  it  off  the  Fi 


to 


» 


\ 


4 


i 


i 


made 


*>  - 


to  : 


cold 


*  _  m 

before  you  put  the  Lemon  tp  it,  ferve 


Lemon  Cream 


J 


Take  five  large  Lemons,., and  fq 


jeeze  y>ut  the 

then  take  the  Whites  of1  fix  Eggs  well  beaten. 
Ounces  of  double-refined  Sugar  beaten  very  fine, 
and  twenty  Spoonfuls  of  Spring  Water;  mix  all  to- 


J 


fet  i  t 


oveF 


gether  and  ftrain  it  through  a  Jelly 
a,  gentle  Fire,  fkim  it  .very  well,  and  keep  it  conftant- 
ly  ftirring  one  Way ;  when  it  is  as  hot  as  you  can 
bear  your  Finger  in  it,  take  it  off,  and  pour  it  into 
Glafles;  put  Shreds  of  Lemon-peel  into  fame  of  the 
Glaffes.  •  • 


laid 


•  ’  •  .  1  ♦  /  • 

Another  Way  to  make  Lemon  Cream. 

Pare  very  thin  the  Rind  of  two  large  Lemons,  to  be 
in  half  a  Pint  of  Water  until  next  Day,  then 


the  J 


of  fix  Lemons  into  a  Bafon,  to 


be  {trained  into  the  half  Pint  of  Water  in  which  the 


Paring 


laid,  firil  taking  them 


then  beat  up 


t' 


the  Whites  of  ten  Eggs  with  ten  Ounces. of  Loaf  Su 
gar  finely  beaten,  mix  all  thefe  together  and  fet  them 
over  a  flow  Fire, do  be  kept  ftirring. until  it  thickens; 
to  be  poured  into  Glafles 


To  make  Steeple  Cream  ixtith  Wine  Sours. 

Take  one  Pint  of  ftrong  clear  Calf’s  foot  Jelly,  the 
Yolks  of  four  hard  Eggs,  pounded  in  a  Mortar  ex¬ 
ceedingly  fine,  with- the  Juice  of  a  Seville  Orange,  and 
as  much  double-refined-  Sugar  as  will  make  it  fweet 


\  * 


when  your  Jelly  is; warm  put 


"  ...  ^  M.  A 

and  keep  it  ftirring 


cold  and  grows  as  thick  as  Cream,  then  put 
it  into  your  Jelly  Glafles,  the  next  Day  turn  it  out  into 

a  Difh  with  prefer.ved  Wine  Sours,  flick  a  Sprig  of 

Myrtle  in  every  Glafs,  and  ferve  it  up  with  Flowers 
round  it.  1 

'  "  4k  '  '  ’  4^  .  *  _ 

Currant  Cream 

a  •  • 

•  ^  A  * 

Bruife  ripe  Currants  in  boiled  Cream  ;  .ftrain  them 


K-VtY 


gh  a  Sieve,  add  Sugar  and  Cinnamon,  and  fo 

ferve  it  up  j  you  may  do  Raiberries  or  Strawberries 


fame  Way 

To  make  Rafbet 
Take  a  Quart  of  Rafberries 
through  a  Hair-fieve  to  take  out  the  Seeds 


'to 


•  .  ’  % 

A  • 

Cream. 

-  •  <  ^ 

%  • 

Ralberry  Ja 


x  it 

well 


V 


Y  •  4 


*  t 


■!\ 


j  * 


A. 


/ 


<  T 


OOKjERY 


i?f  11  with  your  Crea^/^fiJ^s  tmhch  Ijoaf  Suga 


»*  f 


*  <*  k 


< 


*  i 


y 


y 


*•> 


it  be  milled  with  a 
and  as  your.  Froth 


make  it 
Chocolate  Mili  to  raife 


<  ' 


.  *  « 


wv* 


rife s  take  it  off  with (%  Spoon,  lay  it  upon  a  Hafr-fieve, 
when  you  have  as  much  as  you  haveOccafion  for,  put 
the  Remainder  of. you r  Cream  into  a  deep  China  Difhs 

Cream  upon  it  as 
t  Flower  in  the 


or 


Punch  Bowl 


put  your 


high  as  you  can,  then  flick 

Middle  and  fend  it  up 


r  ' 


It  is  proper  for  a  Middle  at  Supper,  or  a  Corner  at 


Dinner 


/ 


% 

% 

Rafberry  Cream. 
Boil  a  Pint  of  Cream,  and  when 


.  Jam  (in  Summer  bruifed  Fruit) 


put 


thefe  to  be  well 


d 


d  run  through 

* _  •  o 


Sieve,  when  you  may  fill  your  Glades..  Whips  look 


well  on  this  Cream 


A  *  ' 


1  5k 


/ 


To  make  Rafb 


L*ream. 


'.S. 


/  * 


Take  Rafberry  jam 


/  ,•! 


\\ 


th  it  Cream,  boiled  or 


'•r 


unboiled,  but  if  boiled,  it  mu  ft  be  cold  before  you  ufe 


pu 

iTi# 

1  ime 


the  Jam  •  by  a  Spoonful  Or  two 
When  you  have  mixed  the  Quantity,  put 


China  Bafons  for  Ufe 


Take 


Imperial  Cream 


a  Pint  of  Cream  and  boil  it  with  a  Stick  of 


Cinnamon,  and  put  to  it  a  Pint  of  Hartfhorn  Jelly,  ftir 

together  with  two  Spoonfuls  of  Orange-flower 


/ 


Water  j  fweeten  it  to  your  Tafte,  and  when  it  is  cold 

flice  fome  blanched  Almonds  in  longTieces,'  and  flick 
them  in  Rows  in  if,  fo  ferve  it  up.  •' 

Orange  Ci 


t 


Take  the  Juice  of  four  Seville  Oranges,  and  the 
Om-rind  of  one  pared  exceedingly  fine,  put  them  into 

nd  eight 


a  Tofli 


with  one  Pint  of  Water 


Ounces  of  Sugar,  beat  up  the  Whites  of  five  Eggs,  fet 
them  over  the  Fire,  and  ftir  it  one  Way  until  it  grows 
thick  and  white,  drain  it  through  a  Gauze  Sieve 
it  until  it  is  cold,  "then  beat  up  the  Yolks' of  five 

.  A  *  y  £ 

exceedingly  well,  put  it  in  your.Tofling-pan  with  the 
Cream,  ftir  it  over  a  very  flow  Fire  until  it  is  ready  to 

A  *”  ..  .....  i  v  1  .  S'  ■  .  -  V."  >  '  -  *  .  -  i  *  •  .  t.  =•  *  f 

-  '  ■  '  '  bo  . 


ftir 


Ss 


■V 


4* 

' 

i 

efif 


-  y 
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,  -  '  <  • 

•  ‘  Vi 
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r.  -r 


u 
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toil,  pour  it  into  a  Bafon  to  cool,  and  biitil  it 
quite  cold,  then  put  it  into  your  Jelly  Ghfibs :  Send 
in  upon  a  Salver  with  Whips  arid  Jellies. 

—  To  make  Orange  Cream, 

Take  the  Juice  of  fix  Seville  Oranges,  and  fweeten 
well  with  Loaf-fugar,  fet  it  over  the  Fire  in  a  Silver  i 


t 


Bell-metal  Skillet ;  and  when 


boils,  take  it  off  the 


Fire  and  drain  it.  Beat  up  the  Yolks  of  ten  new  Eggs, 
mixing  with  them'a  Pint  of  fweet  Cream,  let  them  run 
through  a  Sieve  j  then  to  be  mixed  with  the  Orange 
Juice  ;  put  it  over  a  clear  Fire,  diring  it  conftantly  one 
Way  till  it  comes  to  a  Cream,  when  it  muff  be  poured 
into  a  China  Bowl,  dirring  it  all  one  Way  until  it  is 
near  cold,  then  put  it  into  Cuds,  or  a  Bafon,  to  be 


be 


ferved  up 


> 


Orange  Cream 


Grate  the  Rinds  of  three  Oranges  into  a  Pint  of 


Water 


which  fqu 


fix  Seville  Orang 


through  a  Sieve,  then  beat  up  the  Yolks  of  fix  Eggs 
with  half  a  Pound  of  white  Sugar,  let  thefe  be  well 
mixed  together,  and  fet  over  a  flow  Fire  to  be  kept 
ftirring  until  it  boils,  1 


'Jelly  of  Cream. 

Take  four  Ounces  of  Hartfhorn,  put  it  down  i\ 
three  Pints  of  Water,  let  it  boil  until  it  is  a  ftiff  jelly 


in  a 


of  which  you  may  judge  by  letting  a  little  cool  in  a 

Spoon  ;  then  drain  it  off,  and  add  to  it  half  a  Pint  of 
Cream,  two  Spopnfuls  of  Role-water,  .two  of  Sweet 


white- Wine,  and  fweeten 


your  Tade 


Then 


give  it  a  gentle  Boil,  but  keep  dirring  it  all  the  Time 


cold 


rdle :  then  take  it  off,  and  dir 


•  •  f 

then  put 


them  dand  all  Night 
Difii :  take,  half  a  Pin 


Rofe- water,  and 

<  .  '  ♦  *  V  •  .  k 

fweetened  to  vo 


broad-bottomed  Cups,  let 

and  turn  them  out  into  a 

.  •  *** 

Cream,  two  Spoonfuls  of 


Pint  of  Cream,  two  S] 
much  fweet  white  W 


be 


3  your  Palate,  and  poured  over  them 
To  make  G oof e berry  Cream. 


•a  4* 


Take  two  Quarts  of  Goofeberries 


pu 


as 


much  Water  as  will  cover  them,  let  them  boil  to  mafh 
then  run  them  through  a  Sieve,  with  a  Sooonr  To: 


tnen  run  cnem  cnrougn  a  oieve,  with  a  bpoon  :  1  o  a 

Quart  of  the  Fu!p,you  mud  add  fix  Eggs  well  beaten ; 


i  ) 


and 


•V 


A 


* 


:  r 


*s-  v  *  *  '■  ■ 
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and  when  the 


*  r 


i 


fw 


is 


i>  to  you 


and  ftir  them  over  a  gen  tie  Fire 


i  -  -  •  •  *  - 

Ounce  of  fre/li 


v 


your 


s 


then  fet  it  by ;  and  when  it  is  almoft  cold 


they  grow  tjiick 


two 


put 


white  Vv 


of  Orange-flower  Water,  or  fvs, 


flir  it  well  together,  and  put  it  into  your 


when  it  is  cold,  ferye  it  to  Table 


* 


To  make  Almond  Crea 


Boil  a  Pint  of 


<  .  tj 


very  w_eli  with  Mace,  then 


take  a  Handful  of  Almonds  beaten  fine  with  Role 


take  the  Cream  off  the  Eire  and  pour  it  on  the 


mond.s,  ftir  them  well  together,  ftrain  and  feafon 


with  Rofe-water  and  Sug 


of  Mace  till  it  is  thick,  then  difh 


boil  it  with  a  Stick 


* 

*  * 


T  - 


cold,  before  you 


Let  it  ftand 


Almond  Ct 


.  «p-*.  *  r  ^  , 

Let  a  Quart  of  Cream  be  boiled  with Lome  Sticks  of 


Cinnamon,  when  taken  off  the  Fire  put  to  it  a  Or 


of  a  Pound  of  fweet  AlnrOnds  blanched  and  bea 


very  fmooth,  then  to  be  drained  and  to  have -a  Boil 


having  ready  the  Yolks  of  two  Eggs  beaten,  when  it 


be  poured  into  your  Cup 


Clotted  Cream , 


t  '  # 


Tnke  a  Gill  of  new  Milk,  and  fet  it  on  the  Fire,  and 


take  fix  Spoonfuls  of  Role- wa 


four  or  five  Pieces 


of  large, Mace,  put  the  Mace  on  a  Thread  when 


boilsj  put  to  them  the  Yolks  of 


it 


Eggs  very  well 


*<■ 


beaten  ;  ftir  thefe  v^ry  well 


to 


her;  then  take  a 


Quart  of. very  good  Cream,  put  it  to  the  reft,  and  ftir 


it  together,  but  let 


v.  - 


Pou 


r  it  out  of  the  Pa 


boil  after  the  Cream 


-■ 


you  boil  it  in,  and 


it 


»y 


Hand  all  Night  ;■  the  next  Day  take  the  Top  of  it,  and 


ferve  it  up 


* 


>■/ 


,  .  »i  f  %  ^  4  " 

To  m/ike  a  fine  Ct 


* 


k.-  « 


a  Pint  of  Cream,  fw 


v 


*  -  . . 

to  your  Palate 


a  little  -Nutmeg,  put  m  a  opuumui  or  \j  ge- 
flower  and  Rofe-water.  and  turn.  Spoonfuls  of  fw 


beat 


r  one 


>  -v 


£gg 


but  two 


Fire  till  it  is  thick 


pour 


v  .  . 


l  1 


v  i 


X 


* 


& 


L..  <■ 


*  ft 


v<. 


v»  i  j 


N*  *  t 


>•  *f  i 
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V 
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r  x 
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To  make 

*  *  %  *  • 

Take  fix  large  Laurel 


of  thick  Cream,  when  it  is  boiled 


•  ,  •  •  m  -  !  ,  •!  1, 

Cream.  T; 
boil  them  in  a  Qu 


*  — 


<r 


•:tr~ 


f  +/ 


rt 


Leaves, 

Cream,  and 


away  the 


i  •*< 


t>eat  the  Yolks  of  five  Eggs  with  a  little  cold 

thicken  the 

but 


Sugar 

o 


to 


you 


Tafte 


Cream  with  your  Eggs,  fet  ityover  the  Fire  again, 
do  not  let  it  boil,  keep  it  ftirring  all  the  while 
Way,  and  pour  it  into  China  Difhes  ;  when  it  is  cold 


fit  for'Ufe 


Boil 


.  -  *  \  *  * 

To  make  Burnt  Cream. 

Pint  of  Cream  with  Sugar,  and  a  little  Lemon- 
peel  hired  fine,  then  beat  the  Yolks  of ‘fix  Eggs  and 
the' Whites  oY  four  feparately,  when  your  C 

I  I  •  .  %  %  \  Vs  ^ 


✓ 


is 


cooled,  put  m  your  Eggs,  with  a  Spoonful  of  O 

e,  keep  ftir 


flower  W 


fet  it  over  the  Fi 


thick,  pu 


Difh 


w 


it  is  cold 


lift  over  it  a  Quarter  of  a  Pound  of  Sugar,  hold  a  hot 
Salamander  to  it  until  it  is  very  brown  and  look's  like  a 

GlafsPlate,  put  your  Cream  over  it. 

ed  Cream. 

Firft  take  a  Quart  of  thick  Cream,  the  Whites  of 

eight  Eggs,  beaten  up  with  half  a  Pint  of  fweet  white 

Wine;  mix  them  together,  and  fweeten  to  your  Tafte 

with  double-refined  Sugar  ;  whip  up  your  Cream  with 

a  Whilk,  and  a  Bit  of  Lemon-peel  tied  in  the  Middle 

of  it ;  let  the  Froth  be  laid  in  your  GlalTes  or  Ba¬ 
tons.  •  "  .  ’  i  "■? . :  "  ~ ' 


To  make  Fairy  Blitter. 

Take  the  Yolks  of  two  large  Eggs,  and  beat  them 
Marble  Mortar,  with  a  large  Spoonful  of  O 


,k*m 


flower  Water, 'and 
beaten  to  Powder;  beat 


Tea-ipoonfuls  of  fine  Sugar 

together 


fine  Pafte,  then  mix  it  up  with  tome  frefli  Butter  out  of 
the  Churn,  and  force  it  through  a  fine1  Strainer  full  of 
little  Holes  on  a  Plate..  This  a  pretty  T 
off  a  Table  at  Supper.  .  ;  v:  , 

To  .make  a  Trifli 


s’ 


fet 


V 


Difh 


Put  three  large  Mackroons  in  the  Middle  of  your 

pour  as  much  white.  Wine  over  them  as  they 


4 


foke,  then  take 


Qu 


of  Cream,  put 


-t. 


much  Sugar  as  will  make  it  fweet,  referving  tome  to 


tv 


!  *  * 


rub 


SV 


■< 


>  \ 


'V  1 


*  *v 


i  V 


.  f 


s. 
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< 


< 
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rub  upon  the  .Rind  of  a  Lemon  to  extract  the  Elfence, 
put  your;  Cream  into  a  Pot,  mill  ii  to  a  ftrong  Froth, 
an<i  lay  as  much  upon' a  Sieve  as  will  fill  the  Di ill  you 
intend  to  put  your  Trifle  in,  put  the  Remainder  of 
'your  Cream  into  a  Tofs-pa 


with  a  Stick  of  C 


* 

i. 


A  * 


fpon,  the  Yolks  of  four  Eggs  well  beaten,  and  Suo- 


r  < 


w 


your  Tafte,  fet  them  over  a  gentle  Fire,  ftir 


yo 


Mack 


thick,  then  take  it  off  the  Fire,  pour  it 
ickroons,  when  it  is  cold  put  on  your 


frothed  Cream,  lay  round  it  different. coloured  Sweet 


me" 


<X  L‘Cs 


and  fmall  iliot 


*  A 


•Flowe-ii.^1 


omfits,  with  Fi 


or 


■S'?"  l 


*  S 


\ 


To  make  a  Le 


?ake  the  Juice  of  one  Lemon 


H o  ney  - comb 


fweeten  it  with 


n  ae  Sugar  to  your  Palate  ;  then  take  a  Pint  of  Cream, 
"and; the  white  of  ’an  Egg,  and  put  income  Sugar,  and 
beat  it  up  3  and  as  the  Froth'rifes,  take  it  off,  and  put 
it  on  the  Juice  or  the  Lemon  $  fet  it  in  a  proper  DilK 

the  Day  before  you  want  it.  -  •. 

To  make  Almond  Cujlards. 

Take  a  Pint  of  Cream,  blanch  and  beat  a  Quarter 


4. 


of  a  Pound  of 


¥  * 

r 


fe- water,  fweeten 


irnonds  fine,  with  two  Spoonfuls  of 


Yolks 

the  Fi 


four  Egg 


ftir 


your  Palate  $  beat  up  the 


*  \ 


- 


thick,  then 


together  one'  Way 


DOU 


out 


s,  or  you  may  bake  it  in  little  China  Cups 


yotir 


Almond  Cujlards 


_  Ptit  a  Quart  of  Crea,!!!  into  a  Tofs-pan,  with  a 
Stick  of  Cinnamon,  and  a  Blade  or  two  of  Mace,  when 
bo'iled  fet  it  to  cool  :  blanch  two  Ounces  of  Almonds, 


‘  J  .*•.  m  At  4  A  ' 

beat  them  fine 


Marble  Mortar  with  Rofe 


if  you  like  a  Ratafia  Tafte,  add  a  few  Apricot  Kernels 


or  bitter  Almonds, /mix  them  with 


fweeten  it  to  your  Tafte,  fet 


your  Crea 


ftirring 
will  curdle 


flow  Fire,  keep 


pretty  thick,  if  you  let  it  boil 


pour  it 
To  make  Lemo i 


Nr 


I 


Pint  of  white  Wine,  with  half  a  Pound  of 

ar,  the  Juice  of  two  Lemons,  the 


•  »  w 

double-refined 

••  •  • 

Out-rind  of  one  pared  very 


one 


tender  and 


4 


the  Ihner-Rind 

a  Sieve, 


1  < 


r 


.  >4*' 


<  ^ 


\ 


i  -  = 


r 


■  c,  .•  ;  ’  •  ,  '  • 

made  Plain, and  Eafy 


S 


<  *v 


>  \ 


J, 


A  Y 


v>* 


them  boil  a  good  while,  then  take  out  the  Peel  and 


little  of 


Liq 


pour  the  reft 


the  Diftiyou  intend  for'itj  beat  up  the.  Yolks  o£ four 

mix  them  with  your  cool  Li¬ 


quor, 
ge  t  h  e 


and  two  Whites 

*  , 

ftrain  them 


let  it 


your  Difh,  ftir  them 

«  «  in  •  r 


flow  Fire 


boiling  Water 


* 


bake  as  a  Cuftard,  when  it  iVdone,  grate  the  Rind  of 
a  Lemon  over  the  Top ;  you  may  brown  it  with  a  Sa¬ 
lamander. — If  may  be  eaten  either  hot  or  cold. 


Take 


To  make  a  plain  Cu ft  a  rd. 


»  'My 


1 


a 


1 


Qu 


Of  new  Milk,  fweeten  it  to  your 


grate  in  a  little  Nutmeg,  beatup  e;ght  Eggs 
leaving  out  half  the  Whites,  to  be  ftirred  into  ■*"■* 
Milk,  bake  ir  in  a  China  Baton,  or  in  deep  China  '  *  02 
arid  have  a  Kettle  of  Water  boiling,  fet  the  Cups  ir 
you  muft  not  iuflfer  the  Water  to  boil  left  it  fhould  gel 
into  your  Cuftard.  You  may  add  a  little  Rofe-water 

To  make  Orange  Butter . 


Let  the  Yolks 


Eggs  be  well  beaten,  put 


them  a  Pint  of  Rhenifh  W 


fix  Ou 


of  Su 


»/ 

Juice  of  three  Iweet  Oranges  :  fet  the 


tD 


a 


Fire,  {lining  them  one  Way  until  thick 


When  you  take  it  off  the  Fire,  ftir  in  a  Piece  of  But 


big  as  a  large  Walnut 


♦  Al/  > 


Take 


a 


To  make  a  common  Cuftard. 
Quart  of  good  Cream,  fet  it  ove 


4  .  J 


Fire,  with  a  little,  Cinnamon,  four  Ounces  of  Sugar, 
when  it  has  boiled,  .take  it  off  the  Firef  beat  up  the 


Yolks  of  eight  Eggs,  put 


them  a  Spoonful  of 


Orange-flower  Water,  to  prevent  the  Cream  from 
cracking,  ftir  them  in  by  degrees  as  your  .Cream  cools, 
put  the  Pan  over  a  very  flow  Fire,  ftir  them  carefully 
one  Wav  until  it 
Cups,  and  feive  them 


almoft  boilin 


pu 


Cuftards  boiled. 


Let  a  Quart  of  Cream  be  putover  the  Fire  with  i 
Blade  of  Mace»  £ome  fliced  Nutmeg  and  a  little  Cin 
namon,^  then  take  the  Yolks  of  ten 

*  >  *  ■ v  »  :v 

them  up  with  Sugar  to  your  Tafte*  k 
Cream*  to  mix  wkh  vour  Eggs  5  when  the 
Spicks  have  boiled  a  little*  pour  in  10 trie 


*  * 


* 


gently 


k  .  / 
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it  beg 
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into  the  . Eggs,  ftirring  it  all  the  while,  then  put 
together,  and  keep, the  Sauce-pan  over  the  Fire  till 


to  thicJ 


fieve,  and  put 


your  Cup 


n,  then  ftrain  it  through  a  Hair- 

fmaJI  Glafs  of  Brandy,  then  fill 


1 
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To  make 


a-  Pi 


Bee  ft 


/ 


with  a  little  Cinn 
be  boilii 


Beeftings,  fet  them  over  the  Fire, 

Bay-leaves,  let  them 


ng  hot,  then  to  be  taken  off,  and  have  ready 
Spooniul  of  Flour  mixed  with  a  Spoonful  of  thick 


am 


A  '  \ 


he 


mix 


-•at. 


4  > 
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pour  in  your  hot  Bee/fings  by  Deg 
ceedingly  well  together,  and  fweeten  to  your 

you  may  either  put  it  in  a  Crull  or  in  Cups, 

o  bake.  ' 

X  v  *  • 

A  buttered  Tort.  « 

or  ten  large  Codlings  he  fcalded,  and 


Let 


eight 


Ikinned,  and  when 


th  a  Silver  Sp 


% 


the  Pulp  is  to  be  beatemfine 

which  mix  the  Yolks  of  fix 
the  Whites  beaten  up,  the  Juice  of  a  Seville 
Orange,  and  the  Rind  hired  as  fine  as  pofiible,  with 
Ibme  grated  Nutmeg  and  Sugar  to  your  Tafte,  you  are 
then  to  beat  up  with  it  frelh  Butter  until  the  whole  is 

•  %  •  V 

th  a  ;  fine  Puff-pafte^ 


thick  as  Cream 


then 


y  e' 


i  t 


It 


cover  your  Patty  and  pour  in  the  Ingredients 
is  not  to  be  jidded,  a  Quarter  of  an  Flour  will  bake 
it,  then  flip  it  out  of  the  Patty  on  a  Difh,  .and' throw 


fine  Sugar  in  Powd 
difh  for  a  fecond  Courfe 


It 


proper  Side 


»•  ^ 

An  Orange  Tort 


Let  fix  Golden  Pippins  be  peeled  but  not  cored,  put 
them  down  in  a  Tin  SaUce-pan, -with  a  Pint  of  Water; 

when  pretty  well  boiled,  Jet  the  Liquor  be  .{brained 

a  Pint 

to  be  fet 


from  them  through  a  Hair-fieve,.-  then  to  half 
of  the  Tiquor  add  a  Pound  of  Loaf- 


the  F 


to  be 


*X 


.  'H 


boiled  and  fkimmed,  and 

then  lay  a  Sheet 


•# 


when  very  clear  it  may  be  fet 

of  Puff-pafte  over  the  Rim  and  Bottom  of  your  Difh 
to  be  baked.  Then  take  half  a  Pound  of  preferved 
Oranges,  to  be  cut  into  thin  Slices  and  laid  one  over 

in  the  jDifhj.and  with  a  Spoon  Jay  over  the 

is  done  the  fame  Way. 
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An  Apple •  Tort 


Let  a  Dozen  of  frefh  Apples,  or  Pippins %e  peeled 
and  cored  with  a  Scoop  and  filled  with  Sugar,  then 
boil  up  a  Pound  of  Sugar,-  to  be  well  fkimmed $  then 
put  in  your  Apples  to  boil  on  a  flow  Fire,  and  to  be 

frequently  turned,  and  when  you  find  them  clear  take 
them  out,  to  be  laid  on  Plates  ; 


;  tjien  cover  the  Bot 
tom  and  Rim  of  your  Difh  with '  Puff- pafte,  to  be 


baked,  then  lay 


your  Apples  and  the  Syrup  over 


them  if  cold,  $nd  fend  it  to  Table 

N.  B.  Should  you  for  variety  flice  the  App 
the  flic  ^ 

Colour 


and 


fall  into  Water,  which  will  preferve  tljei 
An  Almond  Torty  fee  p.  299. 

A  Bog-berry  Tort. 

Boil  a  Quart  of  Bog-berries,  with  a  Pound  of  Soo-ai 

ID  ’ 


Nag 


pm 


f  Water,  to  be  fkimmed  very 


.  OtD  w  ,  iv  wv.  mmmuu  VtZiy  WCU 

be  well  bruifed  and  well  boiled,  lay  a  Puff 


pafte  over  the  Difli 


berries 


be  baked 


you  are  to  lay  in  the  Bog 
the  Pafte  is  done 


Frui 


Goofeberry  and  Currant  Tarts  are  done  the  fame  Way. 

A  Rafberry  Tort. 

Take  Lome  of  your  largeft,  cleared:,  and  beft.ripened 


*dd  to  them  their  Weight  of  fine  Su 


be 


to  boil  until  they 


ken 


out  of  the 


9 


well  boiled  ancf  fkimmed,  they 
ar.e  clear  and  'tender,  then  to  be 

Syrup  ;  you  are  then  to  cover  your  Difli  with  Puff 

pafte,  to  be  baked,,  then  put  in  your  Fruit  and  pour 
over  them  the  Syrup.  -  ' 

A  Damfon  Tort  is  made  in  the  fame  Manner. 

A  Codling  Tort. 

Let  a  Sheet  of  Puff-pafte  be  laid  in  your  Difli,  then 

place  your  Codlingsover  it  with  the  Stalks  upDermoft 
then  take  a  Pint  of  Cream 


.or  new  Milk,  bear  up 
the  Yolks  of  four  Eggs  with  the  White  of  one,  with  a 

little  Sugar,  Nutmeg,  and  Rofe-water,  thefe  to  be 

put  to  the  Cream,  and  drained  over  the  Codlins,  to  be 

baked  half  an  Hour,  then  to  be  fen t  to  Table. 

W  B.  For  the  Torts  they  have  moving  Lids,  which 
are  ornamented,  and  baked  of  a  fine  pale  White,  and 
offuch  a  Confidence  as  to  be  pretty  tough  for  keeping. 
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eight  or  ten 

>  be  beaten  to  a  fine  Pulp 
then  beat  up  the  Yolks  of  eight 


Y  * 


when  cold,  fidn 


Sp 


with 


Whites 


be  mixed  with  the  Pulp,  with  grated  Nut 


^  4 


meg,  and  Sugar  to  jour  Tafte,  then  melt  fome  fine 
frefti  Butter,  to  he  beaten  up  with  the  Ingredients  to  a 

Cream,,  lay  over  your  Patty  a  fine  PufF- 
pafte,  then  to  be  filled, and  not  covered,  to  be  baked 

of  an  Hour  t  ferve  them  on  a  Diili, 


a 


Qs 


them,  firft  taking  them  out  of 


with  lifted  Sugar  over 

O  — 

your  Patties. 

To  make  Almond -  Ch  e.efe- cak  e  s . 

Take  four  Ounces  of  Jordan  Almonds,  blanch  them 
and  beat  them  up  with  Role- water,  put  to  them  four 


Ounces  of  Sug 


and 


Yolks  of  four  Eggs  beaten 


fine 


k  them  in  the  Mortar  to  a  white  Froth,  then 


r  «  •  « 

make  a  rich  PufF-pafte,  which  you- are  to  lay  in  your 
Patties,  and  then  fill  them  grating  Sugar  ovet  them,  to 

be  baked  in  a  gentle  Oven. 

An  Almond  Gheef e-cake. 

To.  half  a  Pound  of  Butter  beaten  up,  add  the 
Yolks  of  feven  Eggs  with  three  Whites  beaten  up,  with 


Orange- flower  W 


half  a  Pound  of  Su 


four  Ounces  of  fweet  and  two  of  bitter  Almonds 


to  be  wellbeaten  and  put  into  your  Patties  for  baking. 

To  make  Bread  Che ef e-cakes.  '  _ 

Slice  a  Penny-ldaf.  very  thin,  pour  on  it  a  Pint  of 
boiling  Cream,  to  Hand  two  Hours,  then  take  eight 

half  a  Pound  of  Butter,  and  a  Nutmeg  grated. 


E _ 

beat'  them  well  together,  put  in  half  a  Pound 


Cur 


rants  well  wallied,  and  dried  before  the  Fire,  and  a 
Spoonful  of  Brandy,  or  white  Wine  j  bake  them  in 

raifed  Crufts,  or  Patty- pans. 

•  -  To  make  Citron  Cbeej e-cakes.' 

r'Boil  a  Quart  of  Cream,  and  when  cold  mix  with  it 
Yolks  of  four  Eggs  beaten  up,  thenfej  iton  the  Fire, 
let  it  boil  until  it  curdles,  then  add  fome  blanched  Al- 

y  *  ^  ,1m* 

monds  beaten  up  with  Orange  flower  Water,  with  a 
few  Naples  Bifcuits,  and  green  Citron  fhred  fine. 


your  Tafte,  bake'them  in  Tea  cups 


To 


\ 


•  *«*• 


-  '  *  ^ 

made  Plain  arid 


4  . J 


To  make  Curd  CheeJ 'e-cake s.  ; 

TTake  half  a  Pint  of  good  Curds,  beat  them  up  with 
four  Eggs,  three  Spoonfuls  of  rich  Cream,  half  a  Nut¬ 
meg  grated,  one  Spoonful  of  Ratafia,  Rofe,'  or  Orange- 
Water,  put  to  them  a  Quarter  of  a  Pound -of  Sugar, 
half  a  Pound  of  Currants  well  walked  and  dried  be- 


be  baked 


fore  the  Fire,  mix  them  well  together 
Patty-pans,  with  a  good  cruft  under  them. 

To  make  Curd  Puffs. 

Break  two  Quarts  of  Milk  with  Runnet,  and  when 

in  a  coarfe  Cloth  rub  them 
through  a  Hair-fieve,  then  add  four  Ounces  of  beaten 
Butter,  ten  Ounces  of  Bread,  half  a  Nutmeg,  and  a 
Lemon -peel  grated,  a  Spoonful  of  Wine,  with  Sugar 

to  your  Tafte ;  bake  them  a  little  more  than  halfan 
Hour,  in  Cups  which  have  been  buttered. 

.To  make  a  •white  Pot. 

v  y 

Take  two  Qparts  of  new  Milk,  eight  Eggs,  Jeavino- 

out  half  the  Whites  to  be  beaten  up,  a" little  Rofe- 

water,  a  Nutmeg,  a  Quarter  of  a  Pound  of  Sugar,  let 

enny-Ioaf  be  cut  in  very  thin  Slices,  on  which  pour 

your  Milk  and  Eggs^  put  a  little  Bit  of  iweet  Butter  on 
it.  Bake  it  half  an  Hour  in  allow  O 

Ta  make  Rice  Milk. 


a  i 


Take  half  a  Pound  of  Rice 


be  boiled  in  a  Qu 


Cinnamon  until  very  loft 


of  Milk,  and  with  a 

take  Care' it  does  not  burn,  and  when  cold  add^hree 
Pints  of 


i  *  .  of  an  Egg  beat  up  ... 

Keep'it  ftirring  and^when  it  boils  take  it  up.  Sweeten 
to  your  Palate.  -  -  s  - 

N-  B.  The  Rice  being  ground  is  a  great  Addition. 

To  make  an  Orange  Fool. 

Take  the  l.uice  of  fix  Oranges*and  fix  E,y'vc 


x 


•v  -+  > 


beaten,  a  Pint  of.  Cream,  a  Quarter  of  a  Pound  of 


Sugar,  a  little  Cinnamon  and  Nutmeg  grated.  Mix 

all  together,  to  be  kept  ftirring  over  a  fiow  Fire,  until 
it  is  thick,  then  put  in  a  little  Bit  of  Bu  tter,  and  conti¬ 
nue  to  keep  it  ftirripg  until  cold,  then  difh  it  up.  ’ 

To  make  a  Goo feberry  Fool 

Take  two  Quarts  of  Goofeberries,  t< 


• 


f  be  put  dpwn 

about  a  Quart  of  Water  r  When  they  fimmer,  and 

turn 


* 


'«%• 


<  'K 


4 


V 
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yellow,  and  grow 


to  drain 


fqu 


the  Pulp 


-  * 

throw  them  into  a 


with 


Back  of  a  Sp 


the.  Sieve,  or  only  mafh 


them,  make  them  pretty  fweet,  and  let  them  ftand 


they 


cold 


Then  take- 


\ 


Milk,  and  the  Yolks  of  four  E 


Qu 


of  new 


kept  fti 


grated  Nutmeg 


fet  it 


beaten  up  with  a 


/ 


flow  Fire,  to  be 


begins  to  linimer  take  it  off,  and 


by  Degrees  flir  it  into  the  Goofeberries,  and  ferve 


theniiup 


/ 


N. 


the  Egg 


•  -m 

When  made  -witht Cream  you  need  not*  ufb 


To  make 


♦ 

Loaf  Royal. 


Take  a  French  Roll,  and  when  rafped 


Bottom  Cruft,  to  be  laid 


off  the 


in  a  Pan,  with  the  Bottom 


boil  a  Pint  of  Cream  with  the  Yolks  of 


s  beate 


p,  a  little  Cinnamon,  Orange-flower 


Water,  and  Sugar  to  your  Tafte 


Roll 


cold,  pour  it 


ftand  all  Night  to  fteep,  then  make 


very  good  Cuftard  of  Cream,  a  little  Sack,  Orang 


flower  Water,  and  Sugar,  fet  the  Roll  in  a  Difli,  with 


fojne  good  Pafte  round  the  Edge,  then  pour  your  Cuf 


tard 


you  may  lay  Lumps  of  Marrow 


Cuftard,  and  ftick  long  Slips  of  .Citron,  and 


peel  in  the  Loaf,  then  fend  it  to  the  Ov 


Fime  will  bake 


Orange- 
Jitrle 


a 


To  make  Princes  Loaf. 


Take  fmall  French  Rolls,  about  the  Size  of  an  Ep; 

li  i  r  t  1  •  a  ■  Ifi  .  O 


fmall  round  Hole  in  the 


take  out  all  the 


/ 


Crumbs,  fill  them  with.  Almond  Cuftard,  lav  over  them 


C 


I 


in  thin  Slices,  beat  the  White 


I 


d  double-refined  Sugar  to  a  Froth,  with  which 


ice  'them  all  over ; 


niake  a  pretty  Difli 


Pare  fi 


To  make  Snow  Balls 


yS* 


w  \  w  • 

Apples,  take  out. the  Cores 


a  Scoop,  fill  the  Holes  with  Orange  or  Qu 


¥■ 


'v 


Marmalade,  then  make 


a  mttJe  good  hot  Pafte-to  be 


rolled  o.ut  to  an  equal  Thicknefs,  then  inclofe  it,  fet 


f 


them 


i  Sr  - 


r 


Oven,  and 


Dripping-pan  to  be  baked  in  a  mode- 


done  to  be  iced 


-f 


you  do  a 


Plumb  Cake,  but  all  over  and  about  a  Quarter  of 


+  •*  :  *. 


Inch 


%  ♦ 


v. 


?• 


•  • 


£  ■'/ 


I  * 
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Y-, 


-  *«•  i  . 


^  i 
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made 
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Inch  thick,  fet  them  a  good  pittance  from  the  Ki 


harden,  be- careful  ,  they  do 


grow  Brown,  one  to 


ftand  in  the  Middle  of-  a  Chrna  Dilh ,  and  the  other 

five  round  it.;  garnhli  with  Sprigs  of  Myrtle,  and  frn all 
Flowers.  \ 


Supp 


They  are  proper  for 


.....  1 

Corner,  either  at  Dinner 


v 


C  H  A  P. 


XI. 


Ob/6 


on  the  making  of  C  A  K  E  S 


*well 


PXUMBy  SEED ,  and  SAFFRON \  &c.  with 


>  ( 


BISCUITS 
P  IK  EX  ETS. 


BUNNS 


MUFFINS 


and 


P  IK  EX  ETS,  M  ACC  AROONS, 
BISCUITS,  CHEESECAKES , 

BREAD  and  FR  E  NCH-BRE  AD 


Naples 

GINGER 


* 


HEN  you  make  any  Kind  of  Cakes,  be  care¬ 
ful  to  have  everything  in  readinefs,  for  ttiould 


you  be  kept  waiting 


any  par 


Article  when 


•  the  finishing  of  a  Cake,  it  will  grow  fodder  and 
rife  in  the  baking,  ,and  fo  lofe  one  of  its  chief 


s 


Excellencies ;  therefore  previoufly  prepare  your  Eggs 
and  have  them  ready,  and  well  beaten,  having  firft 
taken  out  the  Threads,  and  when  Butter  is  to  be  ufed, 
take  Care  to  beat  it  to  a  fine  Cream  before  you  put 
in  your  Sugar,  as  afterwards  if  you  were  to  take  ever 


-  ✓ 


fo  much  Pams  it-  would  not  anfwer  fo 


Plumb,  Seed;  or  Rice- cakes 


as  to 


belt  to  bake  them 


in  Wood  Hoops,  as  the  doing  them  in  Tin,  burns  their 

OutT  des,  and  prevents  the  Heat  from  getting  to  the 
Middle  of:  your  pake,  and  consequently  from  riling; 


bake  your  Cakes  in  an  Oven  heated,  in, proportion  to 
their  Size,  and  for  Dire&ions  in  the  making,  obferve 
your  Receipt,  but  however  obfervant  you  mav  be.  in 


: 


your  Receipt,  but  however  obfervant  you  may  be,  ii 
regard,  to  the  Weight  and-  Meafure  of  every  Article 
yet  their  right  Management  and  the  ufe  of  the  dven 
linift  be  obtained  front  Care  and  Practice.  * 


O 


4^ 
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Oblerve  in  beating  Butter,  which  is  much 


m  making  Cakes,  that  it  is  done 


a 


Hand 


+*4 


and  beaten  all  one  Way,  and  in  an  earthen  Pan 

“•  -  *  I'*-.  ***  •'  m  ^ 

Directions  for  taking  from  Tefi  or  Barm  its  Bit ternefs 
Jo  prejudicial  to  Cakes  and  other  Things  in  CohfeCh 


unary. 


1  ' 


The  Barm  you  intend  for  u-le,  put  into  a  pretty 
large  Earthen  Pan,  on  which  pour  cold  Water,  and 
as  the  Barm  rifes  take  it  off,  pouring  away  the  Water  ; 
then  put  in  the  Barm  again,  arid  pour  on  more  Water, 

fo  proceed,  until  by  your  Tafte,  you  find  the  Bitter- 
nefs  is  gone,  then  add  a  little  Sug 

TV  make  a  Bride 

♦  -  *  /  -  * 

Take  four  Pounds  of  fine  Flour  well  dried,  four  of 

fr  e  ill  Butter,  two  of  Loaf  Sugar,  a  quarter  of  an  Ounce 
of  Mace,  pounded  and  fifted  fine,  the  fame  of  Nut¬ 
meg,  and  to  every  Pound  of  Flour  you.muft  ule  eight 
Eggs,  let  four  Pounds  of  Currants,  be  picked,  wailied, 
and  dryed  before  theiFire,  a  Pound  of  Sweet  Almonds 


blanched  and 


ways  very  thin,  a  Pound 


Citron,  one  of  candied  Orange,  the  fame 


and  half  a  Pint  of 


Fheie  Articles 


eady,  you  are  to  begin  by  working  the  Butter  with 


your. Hand  to  a  Cream,  then  beat  in 


you 


Sug 


to  ■  continue  ,  a  full-  quarter  of.  an  Hour,* '  have  .rea 
dy  the. Whites  of  your  Eggs  behten  to 


mi 


them  with 


Sug 


a  very 
nd  Butter,  the 


Yolks  of  your  Eggs  will  require  half  an  Hour  at 
leaft  to  beat  them,  properly,  then  to  be  miVe d  with 

Cake,  put  in  alfo  your  Floy 


continue  tQ  beat  it  well 


and 


your  Oven 


jready,  and  juft  before  you  put  your  Cake  into  .the 

add  your  Brandy,-  Currants  and  Almonds  to 


be.  Jiglirlj!  be 


three 


round  the  Bottom  of  you 


of  Paper  be  tied 
prevent  it  from 


and  when  well  rubbed  with  Butter,  put 
in  a  Layer  of  your  Cake,  then  another  of  Sweethieats, 
the  whole  in  a  Divifion  of  three  different  Lay 
fo.on  as  you  perceive  your.Cake. to  rife  and  to  be 
ed,  cover  if  with.  Paper,  and  this  before  your 
flopped  up*  irwill  take  three  Hours  to  bake 


..A* 


+  s 


t  •  K 
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pi  (}&€  Via  in  Qtid  Mufy 
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T 0  make  SM«*-  'fir: #iV*  <Lfc 


<  % 


\  •* 


Sieve,  then  beat,  up  the  Whites  oFfi^tggVwS 

SffjKW  a*-**"  -» SSR 


o  OuecelTf  finest  0f|  ^  ^«l  Sugar,'  with 

?„  ?i!!Su°'  fine  St?rd!*  fift  «  trough  .a  Gauze 


tliea  to  beat  in.  your  Sug 


for  half  an  Hour 


a 


Will  make  the  Eggs  fallfand  nQt  be  ~f  £ 
ongerV  tTien7r  ST-r  iS  al1  beat  *  **  «  Hour 

Kn,te;  and  if  laid  on  as  foon  as  the  Cake  if  taken  out 
coldh  °  ’  W'  be  hard  b?  the  Time  the  Cake  is 

*  'If’  Sei-  Caie>  CaUed  the  N«ns  Cake 

of  double- refined  Sugar  beaten  .S°M 


lour,  when  your  Su 


Time,  or  it 


th 


Flou 


them  together 

Pounds'of  Bu 


I  bugar  beaten  and  fifted 

be  dryed  before  the  Fire;  ]< 


and  three 


be  beaten  wi  th 


mfx 

four 


Cream  and  with  dt^hi^Tve^^^out  fa* 
teen  Whites,  until  the  whoJeappears  in  one  sfate  the; 

dr  Water  U  ->  ?H  MPPP“ftl*  ofR°re  6r 

er  Water,  and  by  Degrees  add  vouf  Finnr 


gar  with  fix  Ou 


unces  o (.Caraway  Seeds,,  the  beating: 

fulf  two  Hours,  you  may  add  a  little  of 

it  Cinnamon  or  Ambergreafe,  but  this 


your 


and  Su 


the  Tindlure  of  Cinnamon 

as  you  chufe.  Then  nrr»n 


7 


you  chufe.  Then  prepare  your  ffoop  ^  ]ay  " 

take  'three  Hour! 


oderate  quick  Oven  to  bake  it; 

,  Tv  make  a  rich  Seed  Cake 


*»v 


I  ake  a  Pound  of  We  t  dried  Flour  n 

another  of  Loaf  Sugar  beaten  and  fifted 

W»S"1  ”f  cr..'^«7b  S'ZXS; 


Sugar,  and  the  Whites 


your -Eggs  when  beaten  hail 


and  juft  before  it  is  put  into  the  Oven,  beat  in  yow 
riour.  Spices,  and  Seeds,  then  fet  iY.*n  tU*  r-i  '  i 

bake  it  two  Hours  in  a  ou.Vt  n  ,00P  and 

two  rn™,. Sl.a  qm,9  Oven,. and  to  fend 


then  the 

J  Time* 


ip  a 


more 


It  wdi  take  two  Hours  beating 

.  *■  •*  V*  fO 


o 


z 


To 


•  * 


!  .  * 


'  * 


t  f 


T"be:  New  NNxt^  Co 


*  ' 


*  *  t 


&  * 


up  two 


©f  warm  Milk  and  Water 


o 


►  *  “  '  \K  i  ■  -  ■  I  '  *  '  .  ^  ,  V  .  .  .  -  .  v  w 

~  *  -  -  .  .  1  .  -  .  «  .  '  .  -  .  N  /  • 

-  ■  1.  ^  *#  *-  4  \  • 

To  make  Tea  Crumpets , 

very  well,  put  to  them  a  Quart 

and  a  large  Spoonful  of 

Barm,  no  Butter;  beat  in  as  much  fine  Flour  as  will 
make  them  rather  thicker  than  a 

ding;  when  your  Griddle  is  very  hot,' rub  it  with  a 
little  Butter  in  a  clean  linnen  Cloth,  then  pour  a  large 
Spoonful  of  your  Batter  on  the  Griddle,  and,. when  it 
runs  to  the  Size  of  a  Tea  Saucer  turn  it ;  to  be  toafted 
very  crifp  and  buttered  for  Ufe 


V 


^  ** 


To  make  a  Pound  Cake 


<  * 


M  * 


Take  a 


Y  m  0  •  •  * 

Pound  of  Flour'  one  of  Sugar,  and 


Whites  and 


the  Rind 


ther  of  Butter  eight  Eggs, 
of  a  Lemon  grated,  three  Spoonfuls  of  either  back 


which  add 

•  4 

and  to  be  kept  ftirriqg 
you  put  if  into,  your  Pan,  -to  bake  it  an  Hour 
arid  a  half  in  a  quick  Oven,  to  be  covered  with  Pa- 

-V..  ^  -  4  '  '  1  •  -  I  .  *  *  .  * 


Brandy,  work  your  Butter  to  a  Cream 

your  other  Things  .by  Deg 


V  < 


r  . 


;  .  To  make  a  White  Plumb  Cake 
To  two  Pounds  of  Flour  well  dried 


> 


of 


Sugar  beaten 


nd  lifted  fi 


‘•"'“I  y 

with  one  of  Butter 


4  ( 


quarter  of  an  Ounce  of  Mace,  the  fame  of  Nutmeg, 


Egg 


two"  Pounds -.and  a  half  bT  Currants 


and  walked,  half  'll  Pound  of  candied  Le 
the  7  fame;  of  fw 


Almonds,  half 


Pi 


\  \ 


of 


Sack  or  Brandy 

Water,  then  beat  your 
nut  your  Sug 


Spoonfuls  of  Orange  Flow 


>  * 


Cream 


which 


the  Whites  arid  Yolks  of  your 
,  when  beaten  feparately  half. an  Ho.ur  each,  it 
require  two  Hours  to  beat,  your  Flour  and 

when  your  other  Ingredients  are. to  be  put 

lightly  mixed*  juft  before  you  put  them,  in 


V  * 


V. 


Two  Hours  will  bake  it. 
To  make  little  Plumb  Cakes, 
Take  a  Pound  of  Flour,  tub  into 
of  Butter,  the  fame  of-  Sugar 


r~  *  *. 


half  a  Pound 


#  * 


S 


beaten 


Whites,  with  thr 
Naggin  of  warm 


little  beaten 

%  <  •  •  A  VI 

•  i  *  4  •  V 

leaving  out 
of  Yeft,  put  to  it  a 

Cream,  thefe  vou  are' to  ftrain  into 


f  .  -*• 


1  # 


/ 


made  Plain  and 


A  •«! 


>  •* 


your  Flour,  and  make  it  up  lightly,  when  covered,  fe- 


r 


V, 


/. 


■v 


it  before  the  Fire  to  rife,  juft  before  you\fend  it  to 


c  *  - 


the  Oven,  put  in  three  quarters  of  a  Pound  of 


4; 


rants. 


l  1 


a 


♦  r 


^  1 


*  3 


A  Plumb  Cake. 


Let. a  Pound  of  fine  Flour  be  well  dried  by  the  Fire, 


work  a  Pound  of  Butter  to  a  Cream,  with  half  a 


Naggin  of  Brandy,  then  put  in  three  Quarters  of  a 


Pound  of  Sugar  well  dried,  pounded,  and  fifted,  then 


beat  up  nine  Eggs,  the  Yolks  and  Whites  feparately,  the 

tt  ii  »»  «  i  i  m  •  •  .  1  . 4 


Yolks  to  be  put  in  by  a  Spoonful  at  a  Time,  with  the 


Whites  when  beaten  to  .a  Froth,  as  is  the  Flour,  to 


have  a  Nutmeg  grated  over  them,  then  pick  and  dry 


a  Pound  of  Currants,  to  be 'worked  in  the  other  In 


gredients,  blanch  a  Pound  of  fweet , Almonds,  to  be 


cut  in  Slices,  alfo  two  Ounces  of' Citron  and  candied 


s  >  V 


Peel,  your  Pan  is  then  to  be  mounted,  when 


are  today  in  a  Layer  of  your  Cake,  then  diftri 


«  * 


U  i 


•u;.vs 


}?Ute  fome  pf  the  Citron,  Orange-peel,  and  Almonds, 


to  be  repeated 


be  baked  two  Hours. 


all — the  lngredients  are  in,  to 

\  ‘  '  •*  '  '  ’ 


*  * 


%  * 


To  make  Orange  Cakes* 


'p 


*  i 


f  / 


*  /  I;  *1 


*  .» 


* 


Take  fome  clear  Rinded  Seville  Oranges,  quarter 


tv 


them,  to  boil  in  two  or  three  Waters  until  they  are 


tender,  and  the  Bitcernefs  taken  off,  to  bewellfcum 


I-'* 


ed  and  laid  on  a  clean  Cloth  to  dry,  let  all  the  Seeds 


and  Skins  be  taken  out  of  the  Pulp  with  ?i  Knife,  . 

t  ’  1.  .•  •  A  '  ,'/•  •>  .  .  t.  W  *iL  + 


Hired  the  Peels- fine, .  to  be  put  to  the  Pulp;  to  have 


i- 


% 


more  than  their  Weight  of  fine  Sugar  put  into  a  Tof- 


\r 


fing  Pan,  with  juft  as  much  Water  as  will  diffolve  it. 


V* 


^  * 


boil  it  until  it  becomes  a  perfect  Sugar,  then  by  de 


'A 


grees  put  in  your  *! 


Peels  and  Pulp,  ftir  them 


well  together  before  you  let  them  on  the  Fire,  to' boil 


very  gently  until  it. is  thick,  and  clear,  then  put  it  m 


to  flat-bottomed  Glaffes,  to  be  fet  in  a  Stove,  kept  to 


a  moderate  Heat,  when  they  are  candied,  turn  them 


r 


out  upon  Glafles. 


* 


B.  You  .  may  make  Lemon  Cakes  the 


\ 


x. 


*  i 


c 


4 • 


Q  3 


.  '•  •  l 


i  - 


% 


•I 


V  * 


-  fiv. 


-9> 


* 


JA 


./y  •  vfc  ■. 


> 


-*  <r  * 


.  > 


/ 


r  r 


Tbs 


f  « 


«•  * 


►  ¥ 


O  K  E  R  Y 


»** 


%  V 


*  • 


—  J  *- 


•Y 


into  a 


mak^Portagal  Cakes 


.(> 


the  fame  of  Loaf  Su 


* 


Butte 


'  -  j.  iuui  5  lhc  i  a  rue  or  I 

beaten  and  fifted,  then  rub  into  .it  a  Pound 


R  o  fe 


it  is  thick 


two  of  Sack,  ten 


s.* 

_ood 

put  to  it  two  Spoonfuls 


s, 


hip  them 


ver^well  with  a  Wbiflt,  then  put:  info  it  eight  Oun- 

^s°^.Curiants' 111  lx  titeie  airweil  together,  then  butter 
the  Tin-pans,  to  he  but  half  filled,  and  .bake  them  j  if 

Currants,  they,  will  keep  half  a  Yeats 


made 
add 


thou 


~a  Pound  of  blanched  Almonds 
Role-water  in  the  Place  of  the  Fjou 


beaten  up  with 


*  * t 


4'  % 


Ta  [ 


w  * 

Orange  Cakes 


*• 


Pound  of  the  beft  Sugar  finely  fifted,  fe t  it 

the  r  ire  keeping  it  ftirring  until  it  is  very  hot  and 


then 


put  to  it 


-  much  juice  of  Orange  with 

Orange  Peei  grated,  as  will  make  it  of  the  confidence 

as  quick  as  pofiibie  bn 
Time  they  will  flip  off. 


of  Honey ;  then 
Glafs  Plates,  arid 

Make  Lemon  Cakes  in  the  fame  Mann 

_  _  To  make  a  Rice  Cake. 

.  fifteen  Eggs,  leaving  out  half  the  Whites, 

beat  them  near  an  Hour  with  a  Whiflt  exceedingly  well 

that7olk8  half  an  Hour,  put  to  them  ten  Ounces 

p  j  err  ^ne> heaten  well  in,  with  half 
Pound  of  Rice  Flour,  a  little  Orange-flower  Water  or 

put 


the  Rinds  of  twd  Lemons  grated,  then 


1 


Hoiir^T^-  bea!  aj^Te11  together  fora  quarter  of 


then  put  them  in  a. Hoop,  and  fet 


quick  Oven  for  half  an-Hour 


half 


Take  one  Pound  and 


To  make  Ratafia  Cake . 


Pound  of  bitter,  beat 


half  of  fweet  Almonds,  and 


fine  as  pofiibie 


t--*  f  -i  ITT?  ■  '  "  - ~7  w  UV/llJUlt 

withthe  Wimes  of  two  Eggs,  then  beatup  the  Whites 


of  five  Egg 


ftrong  Froth,  ihak 


lightly  two 


t>  t  Y  «  -  — o  *  -  ~  ill  n  v  in  i  y  twi 

ounds  and  a  half  of  fine  Loaf  Sugar  beaten  and  lift 
very  fine,  drop  them  in  little  Drops  on  Cap  Paper, 

a  Nutmeg,  and  bake  them  in  a  cool 


of 


p  - 0-  •  -  ^  -  p 

To  make  Shre^wjbury  Cakes 


?  -i  i 


Let  half  a  Pound  of  Butter  be  beaten  to  a  Cream, 
then  put  m  half  a  Pound  of-  Flour,  one  Egg,  fix  Oun¬ 
ces  of  Loaf  Sugar  beaten  and  fifted,  half  an  Ounce  of 

Caraway 

•  *  -  '  ‘  *v  •••  /-W*- 


'  * 


be  mad 6 


Pafte 


%  *  m  m  ^ 

•  „  'X  • 

Caraway  Seeds,  thefe  to. 
them  thin,  and,  (haps  them  with  the  Bowl  of  a.fmall 

Glafs,  and  when  pricked  lay  them  on  Sheets  of  Tin, 
to  be  baked  in  allow  Oven. 


To 


Flou 


SbrecvoJbury  Cakes 
Pound  of  Sugar,  add  three  of 


r.  a 


the  fine  ft 
fome  beaten  Cinnamon,  the 


Sugar  and  Spice  mu  ft  be  lifted  into  the  Flour,  and  moif- 
tened  with  three  Eggs,  a  little  Rofe-water,  and  as 


little 

much  melted  Butter  as  will  make  into  a 


Pafte 


to  roll  but  \  to  be  managed  as  the  Other. 

. '  ShrenvJbury  Cakes. 

Take  four  Pounds  of  fine  Flour,  one  and  a  half  of 
Sugar,  three  of  Butter,  and  three  Eggs,  work  them  into 

into  thin  Cakes;  bake  them  in  a 


Pafte.  to  be  made 


quick  Oven  upon  buttered  Papers. 

To  make  Shreiv/bury  Cakes 


Take  two  Pounds  of  Flour,  a  Pound- of  Sugar 

and  lifted,  mix  them  together,  (leave  out  a 

them  in)  then  beat  up 


Quarter  of 


Pound  to  roll 


r 


s,  with  four  Spoonfuls  of  Cream,  and  two 


fOH 

of  RoftTWater,  let  them  be  well  beaten 
and  mixed  with  the  Flour  into  a  Pafte 
thin 


ther 


them 


and  bake  them  in  a  quick  Oven. 

To  toake  Bath  Cakes. 

A  4(k| 

-Rub  half  a  Pound  of  Butter  into  a  Pound  of  Flour 


be 


% 

poonful  of  good  Bar 


it  to.  the  Fi 


light  Pafte,  and 


fome  warm  Cream, 
when  covered,  fet 


to 


juft  before  you  make  them  up 


take  four  Ounces  of  Caraway  Comfits,  work  Part 
to  them,  and  the  remainder  ft 


ake 


<3 


them  into  round  Cakes  the  Size  of  French  Roll 
them  on  Sheets  of  Tin,  and  fend  them  in  hot  tor  Bi 

faft.  • 

To  make  a  Butter  Cake. 

Let  fome  Butter  be  beaten  with  your  Hand 
Cream,  then  take  two  Pounds  of  fine  Sugar 
will  be  fufficient  for  three  Pounds  of  well  dried 
mix  it  in  the  Butter,  with  tWehty-fou 


bal 


\ 


F 


> 

lour. 


s 


* 


half  . the  Whites,  to  be  beaten  togethe 


an  Hour.  Juft  before  you 


fet  it  in  the 


i- 


<*r 


put  in  a  Qu 


of  an  Ounce  of  Mace,  a  Nutmeg 


O  4 


beaten 


x 


/•V 


H  • 


The  N Art  c/’Cookery 

'  ^  ’v  •  ■  -  :  “  X  #  * 

;  >  ■"+*.'  '  '  #  .  •  ■  •  .  ■  .n  .  ♦ 

beaten,  a  little  Sack  or  Brand y,  and  Seeds  or  Currants 
as  you  chufe 


•’  m 


4  v 


N. 


- 


* 


\ 


w  *  ^  "  •  • 

.  < 

^  make  Ginger-  Brfad  Cake 


■  \ 


*«■  <, 


n 


r^ake  tkree  Pounds  of  flour,  one  of  Sugar, -another 
of  Butter,  rub  thefe  well  together,  w 


.  Ginger  beat  fine 


a 


larg 


th  two  Ounces 
grated ;  -then 

warm 


A. 


take  a  Pound  of  Treacle,  a  Naggin  of  cfrea»„  w 
them  together,  to  be  put  to  your  Ingredients  which  are 
make  a  pretty  ftiffPafte;  roll  it  out,  and  make  it  up 

them  out  with  a  Tea- Cup,  or 

into  Nuts,  bake  them  on 


into  thin  Cake 

.  %  •  M 

fmall  Glafs,  or  roll  them 
Tin  Plates  in  an  Oven. 


S 


Take 


To  make  Ginger-  Bread, 


a  Pound  and 


•* 


half  of  Treacle,  two 


beaten  up,  half  a  Pound  of  brown  Sugar,  an  Ounce 
of  Ginger  beaten,  and  lifted,  of  Cloves,  Mace,  and 
Nutmeg  all  together,  half  an  Ounce  beaten  very  fine, 
another  of  Caraway  Seeds,  two  Pounds  of  melted 
Butter;  mix  all  thefe  together,  with  as  much  Flour 

*'  work  it  into  a  pretty  ftiff  Pafte,  to  be  roiled  out* 

hat  Form  you  pleafe:  Bake  it  in  a 


i 


and  cut 

quick  Oven  on  Tin  Plates 

i  ^  U  you  may  make  Drop 


A  little  Time  will  bake 


? 


To  make  Ginger-Bread,  the  Shre^jJburyWdy 


Take  half  a  Peck  of  Flour  well 


five  Pounds 


Treacle,  half  a  Pound. of  Butter, the  fame  of 

died  Orange  and  Lemon-peel  ihred  fine,  to  be  ftrewed 

IDPi^e  Flour,  two  Ounces  of  beaten  Ginger,  and  one 
of  Caraway  Seeds,  boil  the  Treacle  and  Butter  toee- 


ther,  which  mix  in  the  Flour,,  then  the 


diems,'  bake 


Ing 


1  in  Plates  and  in  what  Forms  you 


Hr 


& 


#  * 

.  ■*,  » 

A  fine  Ginger-Bread, 


S 


Let  three  Quarters  of  a  Pound  of  fine  Flour  be 


dried,  then  take  tvvo  O 


of  Ginger  and  two  of 


y*. 


>y 


Coriander  Seeds,  thefe  to  be  beaten  together,  then  Jet 

two  Pounds  of  Treacle  be  made  fo  warm 


>  * 


Prints  of  Butter,  theie  to  be  worked  up 


Flour  for  a  Cake 


melt 

the 


r  » 


a  Pound 


Queen's  Cake 


.t* 


+  i 


Flour,  a  Pound  of  fin 


Sugar  fitted,  one  of  Currants  waflied,  picked,  and  rub 


bed 


m 


I 


*  •  \ 


r  / 

4 


made  Plain  and 


k. 


A 


•- ' 


297 


bed  clean,  the  fame  of  Butter  wafhed  very  well  in 


'/ 


Rofe- water;  to  be  'rubbed  into  the  Flour  and  Sugar, 
with  a  little  beaten  Mace,  the  fame  of  Orange  Flower 


r 


*  w  , 

then  beat  up 


Egg 


ing  out  half  the 


Whites,  to  be  worked  with  your  Hands  into  your 


Flour,  then  add  the  Cu 


lift  over  the  Cake 


’V 


•  4 


fome  double  refined 


V  « 

gentle  Oven 


ar,  bake  it  immediately 


r. 


♦  * 

A  ^  ^ 

To  make  a  common  Seed  Cake 


Rub 


*  *  •  V  .  JC*'  j 

two  Pounds  of  Flour  liaif  a  Pound  of 


powder  Sug 


w 

Ounce  of  Caraway  Seeds  beaten 


9 


have  ready  a  Pint 


r 


Milk,  with  half  a  Pound  of  But 


V 


melted 


th  two  Sp 


f 


Bar  nr 


work  thefe  into  a  Pafte,  and  when 


red 


be  fet 


by  the  Fire 


rife,  flour 


I 


bake  it.ia 


a 


Oven 


* 


make  Cream  Cakes 


r*# 


Beat  the  Whites  of  nine  Eggs  to  a  ftifF  Froth 


fiir  it.gently  with  a  Spoon,  otherwife  the  Froth 


fall,  grate  into  k  the  Rinds  of  two  I 


every  White  of  an  Egg,  Brake  in  gently 


of  double  refined  Sugar  lifted  fine,  then  Jay  a  wet 


Sheet  of  Paper  on  a  Tin,  and  drop  the  Froth 


Lumps  on'  it  with  a  Spoo 


a  final!  Difiance  from 


each  other,  and  lift  a.  good  Quantity  of  Su 


theuu  fet  them 


G 


when  'the  Bread  is  ta- 


ken  out,  make  the  Oven  clofe  up 


the  Froth 


fe,  when  they  are  juft  coloured  they  are  baked 


enough,  take  them  out,  and  put*  two  Bottoms 
ther,  and  lay  thim  on  a  Sieve,  then  fet  the 


roge 


a. 


O 


dry 


You  may  lay. 


or 


any  other  Sort  of  Sweet 


be 


them  before 


you  clofe 


Bottoms  together 


dry 


N. 


Potdtoe  Cake 


Let  your  Potatoes  be  boiled,  peeled,  and  beaten 


Mortar,  make  them  tip  with  the  Yolks  of  Egg 


fweet  white  Wine  or  Brandy,  To 


Sugar 


a 


little 


•Y.  ^ 


beaten  Mace,  the  fame  of  Nutmeg  and  Cr 


or 


melted  Butter;  work  thefe  into  a  Pafte,  and  when 


formed  into  Cakes,  to  be  fryed  Brown  in  frefii  Butter 


4F 


ferve  them  up  with  melted  Butter,  fweet  white 


'4* 


and  Sugar  fof  Sauce 


o  5 


A  Safft 


Q  £  B-  1>.  the  above  you  may  add  the  Tinflure  of 
baffron,  n.rnng  it  with  the  Milk,  or  Saffron  Powder 

mixed  with  the  Flour  -  w 


before  the  Fife,  orJnan"6ven"to“d7y! 
ana.  when  dried  to  be  covered  with  another  and  roiled 

l' fnl  rfwf  t0  P°wder,  this  is  to  be  boiled  in  half  a 

Pint  of  Water.  Then  take  three  Pounds  of  Flour,  fix 
Ounces  of  brown  Sugar,  half  a  Pound  Of  Batter,  theft 


»  •  •  ^  / 

_  -  ^ be  Dublin  Saffron  Dakel 

Let  a  Quarter  of  an  Ounce  of  Saffron  be  opened  and 


Pint  of  Water 

*  *  t  *  u  < 

Ounces  of  hrn 


be  rubbsd  through  the  Fiou 


th&  Man 


of 


making  fhort  .Pafte,  with  one  Ounce  of  Caraway-feeds, 

then  pour  into  it  fix  Eggs  well  beaten,  a  Pint  of  Yeaft 
(not  bitter)  adding  balfa  Pint  of -Milk,  and  the  Saffron 
infuled  as  above ;  now  make  a  Hole  in  the  Flour  to 
recetve  the  Eggs ,  &c.  whic  h  are  to  be- well  whifked,  then 
let  the  Flour  be  graduallymixed  through  it.-which  mail 


be 


put  in  an  earthen 


Hour,  in  a 


'covered 


ncf  laid  for 


Place,  to  rife,  then  take  a  Piece  of 


S' 


<■  '  - >  7  .r—  a  l  jctc  ui 

Dough,  according  ,jo  the  Size  of  the  Cake,  firft  flour 

your,'labIe_,  and  with  one  Hand  gently  pat  it,  while 
with  the  other  you  go  round  jt  to  keep  it  regular,  let 
it  be  docked  with  a  Skewer,  to- prevent  its  bliftering'in 

^Ing;  y°ur  Qven  is  now  to  be  pretty  hot*  anti 


fwept,  as  the  Ca^es  are  to  be  baked  without  any 


(fer  them 


and  come  t 
tiou fly  draw 

'  .!  v  *  *  w  ** 


to  a  clear  Golou 


Ill  be 


i  you  perceive  them  rife, 
>  they  m.uft  be  exped i- 

in  a  few.  Minutes :  ob- 


*  V  t 


re 


I 


>  r  .  t  - 
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-  ,  '  t 
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f  ’  *  1 


fc.  * 
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the' Overt  is  riot  fo  be 


a 


Of  Oakes,  the  firft  will  be  fit 


and  if- you 


out, 


foon  as  the  Remainder  are  put 


W  h  i 


ate 


t  ** 


be  handled  wi 


great 


*  ^ 


on. 


1  ^  ‘  \  -  *.  .. 

Directions  for  making  a  Saffron  Cake 


To  five  Pints  of  Flour 


dried,  take  half  a  Pound 


of  Loaf- fug’af,  dried,  pounded,  and  fifted,  ,a  Quarter 
of  an  Ounce  of  Saffron  dried  and- pounded  fine,  to  be 

fteeped  in  half  a  Pint  of  boiling  Milk,  nine  Eggs,  the 

Yolks  and  White's  to  be  beatenTeparately.,  fix  Ounces 
of  ftefii  Butter  melted  in  the  Milk,  the  Sugar  and  Mike 


to  be  mixed 


ether,  then  let  the  Flour  be  laid 


Milk-pan,  to  rife  in  the  Middle,  and  to  have  a  Flole  on 
each  Side,  in  one  of  which  pour  the  Saffron,  Milk  and 
Butter,  in  the  other  the  Eggs  with  three  Spoonfuls  of 
frefh  Batm,  beat  thefe  up  very  well  together  with  a 

of  Brandy,  to  lie  two  Hours  before  the  Fire 


rife,  then  butter  fdirre  Paper  and  drop  your  Dou 


C-> 


of  a  middling  Size,  and  when  cool  fpread  them 
j  be  baked  in  a  How  Oven,  a  Quarter  of  an  Hour 


will  do  them.'  -  . 

To  make  Cheefe,  Cakes.  Mrsr  Roge 

Take  a  Gallon  of  new  Milk  juft  warmed 


put 


,  to  which 

and  half  of  Rurtnet,  let  the  Curds  drain 
Cloth,  but  not  to  be  wrung,  gently 
breaking*  the  Curd,  with  your  Fingers,  rub  into  them 
half  a  Pound  of  Butter,,  and  half  a  Pound  of  good  $u- 


ougl 


<  .  •  >■ 

gar,  fome 

ed,  the  Yoll 


four 


Bifcuits  pound 


* 


_ _ _  _  Eggs  and  two  Whites  beaten  u p , 

two  Ounces  of  blanched  Alm.onds  finely  pounded, 
with  three  or  four.  Spoonfuls  of  Rofe,  or  Orange-flower 
Water, .with-an  Addition  of  fweet  W’ine,  three  Quar¬ 
ters  of  a  Pound,  of  Currants  well  cleaned,  put  them 


your  Curd,  when  the 


to  be  well  mixed 


Thefe  are  efteemed  the  beft  Cheefe-cakes 


A 


•  *.  *  '  t  "  •  *  ^  **  ^  '  '  m  *  »  •  < 

are  made  in  England. 

■;:r?  fi>To  make, Cheefe  Puffs.  Mifs Betty  Noble. 

To  nPint  of  Curds,  add  three  Spoonfuls  .of  fweet 

Spoonfuls  of  Flour  and  three 


E 


m 


i  •  ► 


• 


t  • 


V  .  / 


»  *r 


►  .  * 


over  a 


,  The  New’  Art  0/  Cookery 
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sf  beat  them  Yip  very  light,  to  be  fryed  in  Lard 

•  a  quick  . Fire,  let  melted  Butter  and  Sugar  be 


poured  over  them  when  you  fend  them  to  Table.  You 
mull:  make  them  round  like  Fritters.  >  ' 

'  -  Bath  Cakes . 


Take  a  Quart  of  Flour,  a  Pound  of  Butter,  three 
Quarters  of  Caraway  Comfits,  the  Yolks  of  fix  Eggs, 


and  two  Whites,  fix  Spoonfuls  of  Cream,  and  fix  of 
Yealt,  beat  up  the  Cream,  Eggs  and  Yeaft  all  toge¬ 
ther, “then  ftir-them  into  the  Flour  with  the  Butter  firlt 

V'"'"  -  ‘  .*  •  #  . 

melted,  work  all  together  and  fetlt  before  the  Fire  a 
Quarter  of  an  Hour  that  ft  may  rife,  then  fiiake  in  the 
Comfits  and  make  it  into  little  round  Cakes,  butter  the 
Papers  and  make  them  ready  for  baking-. 


\ 


An  excellent  Cake . 


Take  one  Pound  of  Flour,  one  of  Sugar,  and  another 
Butter,  eight  Eggs,  with  the  Whites,  the  Rind  of  a 
Lemon  grated,  three  Spoonfuls  of  either, fweet  white 
Wine  or  Brandy,  work  your  Butter  with  your  Hands 
to  a  Cream,  then  by  Degrees  put  in  the  other  Things, 
and  keep  them  ftirring  until  they  are  put  into  the 
Pans  for  baking,  an  Hour  and  half  will  do  them  in  a 
quick  Oven,  cover  them  with  Paper.  • , 

An  Almond'  Tori.  ,rrr  ■-  '• 


f 


-  » 


ir 


•  .  ,  *  •  ••  •  #  •  1 

Take  half  a  Pound  of  the  belt  blanched  and  beaten 

•  (  *  (  •  •  ,  •  •  ,  •  .  •'  •  *  | 

Almonds,  adding  fome  Sugar  in  the  beating,  then  take 
a  Quart  of  thick  Cream  and  the  Yolks  of  eight  Eggs 
beaten  up  with  a  little  fweec  white  Wine,  firft  boiling 
the  Cream  with  three  or  four  Bits  of  Nutmeg-  and 
Mace,  ftir  the  Cream  until  it  is  cold  before  you  put  in. 


Rofe 


the  other  Things,  feafon  it  with.  Sugar  and  Rofe- 
water,  put  it  in  a  Difii  with  PufF-pafte  under  it;  be¬ 
fore  you.ferve  it  up  cover  it  with  a  Lid  cut  into  Flow¬ 
ers,  prepared  for  the  Purpofe. 

To  make  Lemon  Bifcuils. 

Blanch  half  a  Pound  of  Almonds/to  be  dried  in  a 

>  •  -  •  -  N  .  -  •  "  *  J  1  .  ‘  .  *  * 

Cloth,  take  fix  Eggs,  Yolks  and  Wfiites,  beat  the 
W  hites  to  a  Froth,  and  as  the  Almonds  are  poundings, 
put  in  now  and  then  a  Spoonful,  (lliould  yoii  put 
them  in  at  once  they  would  turn  to  Oil)  grate  in  the 
Rind  of  two  Lemons  $  when  the  Almonds  are  well 


y 


j 


Z.,  t 


*  " , 


*  *  ”  * 
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'1-  ' 


,  V .  * 
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V  . 


*  *  >: 


^  * 
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made  Plain 


4  f 


T 


a 


■ill 
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30  2 


* 


pounded*;  put  in  a  Pound  of  double-refined.  Sug 
poifnded  and  lifted,  then  put  in  your-  Yqllcs ,  and 
Quarter  of  a  Pound  of  Flour,  dried  and  cold  agai 


and  a 


pound  thele  very  well  togetl 


then  put  the 

«  *  -  * 


your  Pans  and  lift  a  little  Sugar  over  them 


Pa  ft  e 
Your 


Oven  mull  be  quick/notwithftanding  it  is  to  be  kept 


open 


To  make  light  Bift 


Take  Sixteen  Eggs,  leaving  out  four  of  the  .Whites* 
beat  them  pretty  well,- then  put  to  them  a  Pound  and 
half  of  the  bell  Sugar  to  be  beaten  with  them,  until  your. 


Oven  is  fu ffi 


tly  hot  for  fi 


vith  them,  until  your. 
Rolls,  then  iiir  .  in 


-  v.  «/  *  - *  — .  . — 

fourteen  Ounces  of  fine  Flour  dried  and  lifted,  butter 


your  Tin  Pans,  and  put  in  about  a  Spoonful  in- 
each  Pan,  and  when,  they  are  baked,  boil  fome  fine- 
double-refined  Sugar  in  Rofe-water.,  with  which  wafli. 
them  with  a  Feather,  and  fet  them  in  the  O.ven, to  dry,. 


Pa 


each  Pan,  and 


To  make  thin  Bifcuits 
To  a.  Pound  of  Flour  add  two 
ry-  well  with  a  Spoonful  or -two 


'  *' 

Eggs,  beat  them 

very -  well  with  a  Spoonful  or  two  of  Milk,  three 
Ounces  of  Butter,  the  fame  of  Sugar,  and  Caraway 
Seeds  as  you  like,  melt  the  Butter,  and  fhould  that  not 
be  fufficient  to  make  the  whole  blend  well  together, add 


a  little  Milk,  roll  them  very  thin,,  and  bak 

Paper,,  in  what  Shape  you  like. 

'  To.  make  Sugar  Cakes.  . 


th 


m  on, 


k  i 


Take  a  Pound  of  Sugar  beaten  fine  and  lifted,  mix 
nto  three  Quarts  of  Flour,  break  into  them  a  Pound 


and  a? Quarter  of  Butter  wallied 


Rofe-water,  then 


beat  up  the  Yolks  of  four  new-laid  Esfcrs.  vvi 


Spoonfuls  of  Cream,.one  or  two  of  Rofe-water,  then 
ftrain  the  Eggs  into  the  Flour  and  knead  it  into  a  Pafte. 
Roll  your  Cakes  out  thin,  bake  them  upon  Plates  or, 
buttered  Papers,  in  an  Oven  gently  heated.  . 


**  -  \ 


x 


t 


* 


Take 


Lady  Derby  j  Queen  Cake. 
a  Pound  of  the  fineft  Flour,  a  Pound  of 


double-Fefined  Sugar  beaten' fine,  dry  your  Flour  and 
Sugar  in  an  Oven,  or  before  the  Fire,  and!  lift  them 


through -a  fine  Sieve';  then  mix  your  Flour  and  Sugar 
and  divide  them  into  two  equal  Parts,  then  take  i 


f"' 


Pound  of  Butter  and  walhit  in  Rofe-water,  and  put 


It 


t  ♦ 


( 


* 


✓  . 
* 


■  A 


The 


m  ^ 


Cookery 


it 


Talks  Of  foe 


•  j 

If  of  your  Sugar  arid  Flour,  aftd  beat  it  very  Well, 

s ,  and  three  "Whites, 
them  four  Spoonfuls  of  R  oft- water,  beat 
together,  then  put  to  themyour  Sugar  and 

for  the 
Pound  of 


beat  thefe  in  a  large  WoOden 
e  6f  an  Hour,  then  wafh  and 


Currants,  and  put  them  clofe  covered  oveY  a  Chafing 
D i £h ,fl ¥fr. a  moderate  Hgat,  and  juft  as  you  are  ready  to 
put  your  Cakes  into  the  Pans,  ftrew  your  Currants 
over  them,  and  dredgp  Oft  a  little  fine  Sugar,  and  bake 
them  about  fixteen  Mirrutes. 


M 


Lady  Ruffe!’.?  Cake. 


Take-five  Pounds  of  fine  Flour,  well  dried,  and  five 
Pounds  of  Currants  welt  picked  and  dried  ;  mix*  your 
Flpur  and  Currants  well  together,  with  half  a  Pound 
of  R.rffo.c  of  the  Sun,  ftoned  and  flifed,  thirty  Eggs, 
and  Whites,  Nutmeg,  Mace,  and  Cinnamon 

mixed  with  the  Sugar,  and  a  HttfeSalt,  a  Quart  of  Ale- 
Y ea ft ,  and  a  Quart  of  Cream,  with  two  Pounds  of 
Butter  fliced  in.  ir,  and  made  fcalding  hot,  then  beat 
yOur  Eggs,  mix  them  arid  the  Yeaft  together,  theft 
fttain  them,  and  put  in  your  Cream  on  one  Side  of 
your  Flour,  and  your  Eggs  and  Yeaft  on  the  other; 

.  your  Milk  muft  not  be  more  than  Blood-warm  ;  mix 
^ail  very  well  together,  when  covered  fet  it  before  the 
Fire  to  rift,  for  a  Quarter  of  an  Hour,  and  fet  your 
Cake  in  the  Hoop  for  baking, 


K  t 


York  Cakes. 

Take  a  Quarter  of  a  Peck  of  Flour,-  a 


t  of 


^00‘d  Yeaft, a  Pound  of  Rutter  is  to  be  rubbed  into  the 


F,BJuv,wef  ir  with  warm  Water,  and  when  covered,- let 
it  lie  one  Hour  before  the  Fire  to  fife:  this  Quantity 
will  make  twelve  Cakes,  and  muft  be  baked  in  a  quick 


Oven. 


WhetJloHe 


Take  half  a  Pound  of  fine  Flour,  the  fame  of  L6af- 

*  V  ' 


beaten  and  fifted,_a 


of  dried  Cara- 


■Way>Seedsv,  the  Yolk  of  an  Egg,  the  Whites  of  three, 
£  Bttie  Kofe-water,  with  Ambergreafe  diffolvedin  it; 
&  it  the  ^together,  and  rolf  it  out  as  thin  as  a  Wafer, 

w  1 tope 


Y 


1 


the 


3&i 

Ott 


;  t  •>,  made  Plain  and  Eafy 

fliape  them  with  the  Bowl  of  a  Giafs, 
floured  Paper,  to  be  baked  in  a  flow  Ov.e 

Almond  Cakes. 

Lee  a  Pound  of  Almonds  be  blanched  and  beaten 
exceedingly  fine,  then  beat  up  three  Eggs,  leaviner  out 
two  of  the  Whites,  put  to  them  a  Pound  of  Sugat 
lifted,  and  then  your  Almonds,  let  thefe  be  well  beaten 
together  the  Cakes  are  to  be  laid  on  white  Pan -r,  and 
in  what  Form  you  pleale,  to  be  baked  in 

A  Seed  Cake . 

^  Work  with  your  Hands  a  Pound 
l-ream,  put  to  it  a  little  Orange  flowe 

be  well  worked 
ng  out  the  Whitt 


Pound  of  Sug 


s, 


up  nine 
Whites  : 


re  to  be  added  to  the  Sup; 

%  •  ■  - _  o 


Yolks  are  to  be  kept  fep 


Time 


ence,  add 


will  make 


nbw  and  then  two 


nfn:s  of 


ter  of  fw 


Froehof  the  Whites,  then  blanch  and  beat  up.  a  Q 

Almonds,  with  fome  Liquids  to  pe 
their  oiling,  then  take  two;  Ounces  of  Carawa> 
when  all  thefe  are  well  mixed  — - 


per  and  ffou 


your  Panrwiflwfia 


(  ' 


m  a  brilk  Oven  an  Hour 
making,  add  fome  Sweet 


put  in  your  Cake 


Such  as  thufe  may 


be  beaked 
in  the 


Beat 


up 


An  Almond  Cake 
Eggs  leaving  out  half  the  Vv 


o 


£ 


be  kept  feparate,  then  beat  up  the  Yolks  until  they 
ne  to  a  white  Froth,  beating  up  with  them  a  Posi/  ti 
hrte  Sugar,  then  you  are  to  dry  three  Quartersof 


Ti 


Pound  of  fine  Flour,  to  be  put 


Spooni 


Beat  up  a  Pound  of  fweet  Almonds  very  fi 


then  ffcir  them  in,  mount  your  Pan  as  y 


Seed  Cake 


Quarters  of  an  Hour  w rll  b 
A  Ratafia  Cake 


for  the 


To  be  made  in  the  fame  Manner  as  the  Almond, 

only  you  are  to  take  two  Ounces  from  the  Quantity  of 

the  fweet  Almonds,  which  are  to  be  replaced  with'the 
fame  Quantity  of  the  bitter. 

To- make  Buns 


Fake Cwo  Pounds 'of  fine  Flour,  a  Pint  of  Ale-Yeaff 


with  a  little  fweet  white  Wine 


it,  and  three 
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e  Whites  of  five 
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Quarters  of  a 

aubf  Flour,  the 
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Flour  to  be 
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White 
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hen 
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obferve  ^ 
the  latT3** 
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ed  letth'e  Cakes 
<j  on  Tin  Plates, 
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ate, 
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Pound  of  Butter, 
•vi; ti  two  ,  '^oonfuls  of 

tbefe  into  a 


•v 


dicker  tlvin 


bake 
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•>  s  -yd  oi  a  i  hi  twain  iter, -»iiTt  : 

lUenrpY  a  i/ranem  on  the  flicked  Pap 


Canifter.  afift  fine 
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CL  ev  z.  ri{$U  ffi 


your  Tarts  are  d 

Pl/cntyy>  after  a  tnojl  excellent  Way 


s 


halt 


with  Directions  for  taking  off  the  Bit/ernefs  from 
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.(/d  a  half  of  fine  Flour,  take 
r  fi'Hr-  Yeaft,  which  you  are  to 
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in 


the 


Man 


order  to 


ke 


fromHh.Jts  natural  Biiternefs,  which  would  otherwife 


fpoil.y 
cold  ' 
it  0 . 


Pike.le*  ~r-for  this  Purpofe  you  are  to  pour 

hfoon  as  the  Barm  floats  take 


)  n  -V'-i 


^nd  this  to  he  Abated  as  long  as  any  Bitternefs 
remains  j  w h e n  thus  prepared,  add  a  little  Sirgar  with 
the  -W  owe-  of  an  Egiffd  W.n  to  he  well  whilked  upfand 


laid 
furpnzin 


Fire  frorij.  yd  e  veflel,  as  the  Barm  will  rife 
r  i  th-e  EWur  is  to  be  wrought  into  Dough 
with  this  Barm  and  warm  Water,  until  you  find  it  fuf-* 
ficieniiy  rnoifeened,  rhhn.you  are  to  continue  to  work  it 

yfor.  an  Hour,  by  prefling 


/ 


wi.flb-^your  Hands,  at  an 

and  clapping  it  in  a  laro-  Da:  Texi  Pa 
worked  the  lighter,  the  Pike  rs  will  be)  then  to  be 


more 


covered,  and  laid  by  the  Ptr 


tr 


Hours 


J 


rife 
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Y  71  r,  fade  Plain  and 
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When  you  are  ready  for baking,  By  flouc^p 
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£3 


your  Table  well,  then  take 


a 


Doughy:  J 


lightly  roll  i^Jto  almoft  the  Thicknefs  of 
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my 


>  r 


French  Roll,  but  long 


then 


ith  a  Knife  cut  it 


r. 


rdirtg  to  the  Size  you  would  have  youn.-Gake 


I 


putting  the  cut  Side  on  the  Back  of  a  Tre 

r  o  _  .  i  a  •  i 
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<31  ; 
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floured,  parting  arid.prelTing  it  gently  with  the  Hand,  ^ 


keeping 


nd,  flip 


the  Griddle,  firft 


tha  Bit  offTutter,  and  made  we’fty  hot,  ten  Mi 


r 


bake 


be  turned  but  once  on  the  Griddle,  fo 


five  Min 


f 


x 


to  be  o-;vpn 


each  Side.  Whe 


ted  for  Ufe,  nick  th 


ge 


round,  and  toafk 


■1 


them  very  well,  feparating 


em 


ith 


•"our 

V 


Einge 


(not  to  be  cut)  for  buttering 


w  v 

Form,  in  the  diddle 


] 


To  make  Pikelets.  >Jir  op 

*  ..  ... 

H  .mr  he  a  Hole  to  rece 


Let  thre-  Pounds  of  Flour  be  made  into  a  noun 


S  ' 


r 


Spoon  fu 


1 


of  Ba 


imxetLwnb  as  much  Milk 


little  Salt,  ftir  a 


lit  tic  or  '  odf  Flour  into  it,  to  ftanct 


all  Night,  ths  next  Mon 


work; all  the  Flour 


the  Barm,  and  beat  it  welhfor  a  Quarter  of 


Hour 


then  let  it  (land  an  Hou 


ch 


ge  Spoon  will  hold,  which  you  are  to  repeat  accord 


iog  to  the  Nunrbe 


the 


as 


directed  in  the  Receipt  for  making  Cbefier  Muffins 


Pikelets 


To  make  Spunge  Biji 


Let  the  Yolks  of 


Hou 


s 


half 


r 


which  add  a  Poundand  a  half  ol  Sugar  beat 


lifted,  whifk  them  ftp 


them 


fe  in  Bubbles,  then  beat 


the  Whites  to  a  fir  on  g 


F 


which  are 


hilked  into1  your  Sugar  and 


Eggs,  be 


in  alio  fourteen  Ou 


Flo 


ur,  wi 


thf 


the  Rinds  of  two  Lemons  grated  ;f  bake  them  in  T 


Moulds  buttered v  or  Coffins;  they  require  an  hot 


O 


the  Mouth  of  which  muff  not  be  Hopped 


ft 


before  you  put  them  in  the  Oven  duft  them 


th 


Sug 


they 


take  half  an  Hou 


bake  them 


B  e  at 


To  make  Lemon  Bift 


p  very  well  the  Yolks  of  ten  Eggs,  and 


Whites  of  fi 


th  four  Spoonfuls  of  Orange  Flow 


Water;  until  they  froth,  then  add  a  Pound  of  Loaf 


Su 


4 


'-.:V:vv-.-';r  ,.ov, v  'u; 

-  ■  v  r  •£  ••*  *  !-  '**  r  *  *  X  -v  •*. . .•  4  -  .  *"  *  *  r  . .  J  j  ■  i  -  w\.  r~  -  ^ 

*  .  >.;.,*  I  _■  ,-  ••••.  •,...-  ,  -  •<  -  •  '</;'  •  ’r  1  - 

-U’-  :  '  •  - '^n, 

-•.1?-.  .  v_  *  .  ’  •  v  '  ••  *v*  f-+9r*  -  .  ■  ^ 

■'■  *  -  -  -  rje  J  \  •;•» 


Tv:V-:  - V  .  "/-l.  ,  ■■■  ■  ■  • 

v:  r,;*  '  V  ■  •  ' 

••  *;.  •  •*-■.•  - 
if-'  •  _  -  4  •'  '  ' 


V*  l' 


v-  /. 


*  * 


I  : 


\  \  v 


'J 


\  V 


'  * 


:  j, 


*  * 


£>  K  ♦ 


: '  / 


%gar  fifred*  jbeat 
mq re,  p jj  thin  :JiaIi 


.  it 


V 


a 


V  * 

\  v 


for  ha]  fan  "Hour 


*  \  « 


^  I 


’*  .  ' 


of  Fleur 


W© 


and  the  Pulp  of 


ith  the  Rafp 


fma  1 1 


*  •  ✓ 


riil  and  bake: them  in  a  quick  Qvren  kept 

open  at  fir  ft  for  fear  it  ihould  fcorch  them,  duft  them 

with  Sugar  before  you  put  them  in  the  Oven ;  a  little 
lime  will  bake  them.  . 


Sugar,  beaten 


To  make  Drop  Bifcuits .  ~ 

ght  Eggs,  and  one  Pound  of  double  refined 


Ounces  of  fi 


well 


j  *  j  *  „  '  .  •  -  : - —  .4uv  *  iwuiv  wv.a 

dried,  beat  your  Eggs  very  well,  then  put  in '.your 
ougar,  and  when  beaten  put  in  yOur  Flour- by  degrees  ; 

then  continue  beating  them  fora  confiderable  Time 

without  ceafing,.  your  O 


Halfpenny  Bread 


mull  be  as  hot 


for 


fldur  fome  Sheets  of  Tim  and 


j _  .  ts  on  them  of  what  Bignefs  you  chufe, 

put  them  in  the  Oven  as  fall  as  you  can,  and  as  foon 


you -fee  them  rife 


Al/l 


put  in 


enough  done,  put  them  in 
judging  is  when  they  appea 

them/  You  JTlilV-’  if' 17 An  h In 


nnd  turn  oofour  take  fettrouf, 

and  fhould  j^ou  find  the  firft  not 
them  in  again;  a  good  Way  of 


have  a  White  Ice 


them.  You  may,  if  you  chufe.it,  put  in  a  few  Cara 
ways;  when  they  are  all  well  Baked,  put  them  ii 


im 


4  *  \ 


Oven  again 


dry 


’4 


t  h  em 


41 


in  a  very  dry 


^  ~  r.  ,r  -  -  , 

%  r 

To  make  French  Bift 


\  I 


^Take  the  Weight  of  three  new  laid  Eggs,  of  well 

dried  Flour,  and  the  fame  of  fine  Sugar  pounded,  let 

tile  Whites  be  whifked  up  until  they  come  to  a  fine 
Froth,  when  you  are 


whip 


half 


t  _  _  Ounce  of 

candied  Lemon-peel  cut  very  thin  and  fine,  and  well 

beaten,  then  by  degrees  whip  in  'the  Flour  and  Sugar* 

then  the  Yolks  beaten  up,  and  with]  a  Spoon  mix  ail 

well  together,  fhape  your  Bifeuits  on  fine  white  Paper, - 


and  th 


in 


powdered.  Sug 


them 


Bake  them 


colour, 
the  Par 


^  ^ t  * ii,  not  too  hot,  giving  them  a  fine 


When  they 


baked,-  cut  them  off  from 


and  lay  them  in  Boxes  for  Ufe 

To  make  Drop  Bifcuits . 


ten  Eggs,  and  the  Whites  of  fix, 
with  one  Spoonful- of  Rofe  Water,  half  an  Hour,  then 

put  in  ten  Ounces  of  Loaf  Sugar  berren  and  .fifted, 

'  ^  whifk 


* 


T- 


^  :  < 


V 


■-S 


'  V 


\ r«  • 


••^1  .- 
i-V 


•  •  :'  ’  •  .*  * .  ■  i  ,  ■  *  t  .\ 

.  made  rNatti  t 

.  •  '  :  ':*  -v 

T  •  ’  ’ 

%  •  mm  * 

them  well  for  half 

•  -  \  '  v 

Ounce  of  Caraway  Seeds  bruifed  a  Iittle/janidisfix  Oun 
of  fine  Flour,  whiik  in  your  Flour  b yv \ 


m 

t  v 


4T 


1  * 


\  t 


I 


'  r 


your  Bi icuits 
moderate  Oven 


Wafer  Pap 


i 


and 


/  - 


*  > 


4* 


K.  - 


?V 


To  make  common  B if cult s. 

ght  Eggs  half  an  Hour,  put  in  a  Pound 


lifted,  with  the  Rind  of  a  1 


grated 


ft  an  Hour 


put  in  a  Pound  of  Flour, 
and  bake  them  in  Tins 

V 

over 


it  looks  ligh 


* 


then 


with,  a  little  Rofe  Water, 


on  Pap 


with  Sug 


1  ‘  \m  « 

To  fnake  Maccaroons. 

Pound  of  Almonds  be  blanched  and  pound- 
an  equal  Quantity,  of  fine  Sugar  pounded 
and  lifted,  the  Whites  of  three  or  four  Eggs,  .beat  all 
thefe  well  together,  and  Ihape  them  on  Wafer  Paper 


L?t#  a 
ed,  -  then 


PI 


Spo 


rno 


be  baked  in  a  gentle  Oven  on  T 


*  * 


w*- 


<  * 


%  * 


4  v 


Maccaroom 

l  *  %  -  •  , 


Take  a  Pound  of  Sweet  AlflVonds  to  be  blanched 
and  beaten  in  a  Stone  Mortar,  w  i t h  the  Whites  of  five 

•  •  #•  •  i 

Orange-flower  Water,  and  three 


nd 


/ 

a 


Egg 

quarters  of  a  Pound  of  fine  Sugar,  and  when  they 
are  well  beaten,  add  to  them  a  Pound  of  fine  Flour, 
they  are  to  be  beaten  together  for  fome  Time  before 
rhey  are  laid  on  the  Buttered  Paper  for  bakin 

Quarter  of  an  Hour/ will  do  them.  ..  •  i 


a 


To  make  <vety  good  kVig 


til 


Take  a  Quarter  of  a  Peck  of  the  ftneft  Flour,  rub 
o  it  three  Quarters  of  a  Pound  of  frefh  Butter,  un¬ 


like  Bread 


th 


Pound  of  Suga 
Ginger  grated, 
Whites  of  three 


ha  if 


• 

thing  more  than  half 


a 


Nutmeg,,  half  a 


.Race  of 


beat  up  very  well  the  Yolks 


and  put  to  them  half  a  Pint  of 
thick  Ale  Yeaft,  three  or  Tour  Spoonfuls  of  fweet 
white-Wine,  make  a  Hole  in  the  Flour,  and  pour  in 

your  Yeaft  and  Eggs,  as  much  Milk  juft  warm,  as  will 


ke  into  a  light  Pa  fie 


Let  it  Hand  half 


before  the  Fire  to  rife,  then  make  it  into  a  Dozen  and 
half  of  Wigs,  waili  them. over  with  Egg  juft  as  they 

‘  *  .  *  •  -  20 


•V 


i  V  *  ^ 


/ 


Is 


C  * 


> 


•  *'! 


& 


»  * 


K  * 


■  * 


>  i - 


^  > 


./ 


.t 


j 


1A 


\ 

* 
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'  \ 


J 


go  into  the  Oven 


a 


*  f 


m 


r  t 


an 


Oven  will  bake  them 


—  + 


To  make  Buns. 
Take  two  Pounds  of  fine  Flou 


-V 


♦  v 


w 

V  • 

Pint  of  good 


Ale  Yea  ft,  in  whibh  put  a  little  fweet  Wine,  and 

well  beaten,  knead  all  thefe  together  with 

Milk,  a  little  Nutmeg, .and.  a  little  Salt 


Caraway 
floured  Pap 


i  then 

laid  before  the  Fire  to  rife,  then  knead  in  very 
a  Pound  of  freflh  Butter,  a  Pound  of  rough 


bake  them  in  a  quick  O 


on 


/ 


To  make  Fruit  JVafers  of  Codlings ,  Plumbs ,  &c. 
Take  the. Pulp  of  any  Fruit  rubbed  through  a  Hair 

and  to  every  three  Ounces  of  Fruit  take  fix  of 


Sie 

Sugar  finely  fifted,  Dry  the  Sugar  until  it  is  very  hot 


fet 


thq  Pulp  al fo  be  made  very 


then 


nd 


flow  Charcoal  Fire,  until  it  is  almoft  boil 


then  pour 


Glafles 


fet  in  the  Sto 


-  M 


beg 

you 


you 


a 


n 


candy, 

-  You 


^  ^  •  «  v  ^ 

ill  leave  the  Glafles  i  but  before  it 
turn  them  on  Papers  in  what  Form 

may  colour .  them  red  with  Clove 


S  ..m.rnA* 


Gilly-flowefs  fteeped  in  the  Juice  of  Lemon 


>  1 

i 

.  « 


Let  half 


O  ra  nge 


Lemon  Cheefecakes 


pound  of  . Almonds  be  blanched  and 


pounded  very  fine,  with  Orange  flower  Water,  beat 
three  Quarters  of  a  Pound  of  Butter  to  a  Cream,  then 
put  in  your  Almonds  and  half  a  pound  of  Su^ar  beaten 


/ 

} 


nd  fifted 


Yolks 


th  ten  Wh 


beaten  feparately,  fix  Ou 


of  Eggs 


Lemon  Peel 


all  t 

P  a  ft  e 


gether 


Citron  pounded  to  a  pulp 


candied  Orang 


t  h  e  fe 


w 


they,  will  be  ready  for  your 


•  .  &  * 

Art  Almond  Cbeefecake 


Take  a  Quarter  of  a  pound  of  fweet  Almonds,  and 

be  blanched  and  pounded. 


two  Ou 


of  bitter 


then  let  the  Yolks  of  eight  Eggs  be  -well  beaten, 
adding  half  a  pound  of  fine  Sugar  pounded^  mix  thefe 
well,  then  the  other  Ingred 


Pa 


ents  }  thefe  to  be  baked  in 
with  PufF-pafte,  a  Quarter  of  an  Hour  will 


J 


them 


% 


\  y 


To 


/ 


\  l 


* 


Let  two  Ounces  of  S 


made  Plain  and 


To  rnnke  Almond  Puffs 


* 

••  i 
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•XV 


u 


—  ^  .  I  t  I  .  . 

Almonds  he  blanched 


and 


beaten,  and  the  Whites  of  three  Eggs  beaten 


a  very  high  Froth,  firewing  in  fome  fitted  Sug 


as 


be  made 
Ovei 


your  Almonds  with  your  Sugar  and  Eggs,  adding 
uch  Sugar  as  will  make  it  a  pretty  ft  iff  Pafte 


Cakes,  bake  theni  on  Paper,  in  a  cool 


Take 


To  make  French  Bread . 
quarter  of  Flour,  one  Ounce,  of  Butter 


melted  in  Milk  and  Water,  with  them  mix  two  or 

•-1  ^  ^  ^  #  1 

three  Spoonfuls  of  Barm,  ftrain  it  through  a  Sieve, 
beat  up  the  White  of  an  Egg,  which  put  to  your 
Water  with  a  little  Salt,  work  thefe  up  with  the 


FI 


to 


light  Pafte,  put  it  into  a  Bowl,  then  pu 


it  into  Pieces,  to  ftand  all  Nigh 


P  agam 


all  . 
baking 


then  work  it  well 
be  covered  for  halftan  Hpur,  then  work 


Pieces  fep 


▼  w 

and- make  them 


Rolls  for 


To  make  White 


To  a  Gallon  of  the  beft  Flour  put  fix  Ounces  of 


* 


Butter,  half 


Pint 


of  g 


Barm 


a 


Salt,  the 


Yolks  of  two  Eggs  with  a  Spoonful  or  two  of  Water 

-  have  as  much  new  Milk  (juft 


P 


F  ro  th 


beaten 
warmed) 

Handful  of  Flour,  on  which  work  your  Dough  with 

it  for  fome  Time,  until 


then  duft  your  board 


your  Hands,  that  is,  knead 


light,  put  ir  in  an  Earthen  Pan 


whe 


ed,  fet  it  near  the  Fire  for  an  Hout  and  a  quarter  to 
rife ;  let  your  Rolls  be  made  ten  Minutes  before  you 
fet  them  in'  the  Oven,  prick  them  with  a  Fork  to  pre¬ 
vent  their  bliftering;  if  they  are  not  larger  than 

French  Rolls,  three  quarters  of  an  Hour  will  bake 
them.  - 


Take 

Butter 


♦  ... 

•» 

To  make  fine  Pancakes 


% 


Pint  of'Cream 


which  mix  fome  melted 


the  Fire 


eignt 


Egg 


v-ing 


two 


of  the  Whites)  three  Spoonfuls  of  fweet  white- 

Wiiie,  or  Orange-flower  Water,  and  ja  little  Sugar  (if 
agreeable)  a  grated  Nutmeg 


mix 


thefe  to¬ 


gether  with  three  Spoonfuls  of  Flour;  butter  the  fry 


mg 


!  V  •• 


t  {. 


r/- 


«s- 


/ 


-  * 


S.  *♦> 
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1  ♦ 


*  t 


Pan  for  the  firft 


KERY 


them  run  as  thin  in  the  Pan 

tp  be  fent  hot  to  Table.' 


N 


you 


* 


e  v  \ 


•  y  - 


fry  them 

To  make  a  Hanover  Cake  or  Pudding 


Let  half  a  Pound  of  Almonds  be  blanchednnd  laid 
in  Water  to.  preferve  their  Colour,  half  a  Pound  of 


fine  Sugar  pounded  and  lifted,  fifteen 


opt  half  the  Whites 


s,  (leaving 


%  % 


than 


and  beat  them  by  de 


you  are  then  to  take  your  A1 


putting 


Tea  Cup  of  Rofe-water  at  a 'Time 


in 


the  fame  manner  your  Sugar,  the  Rind  of  a  Lemon  grated 

fine/  which  you  are  then  to  put  into  an  Earthen  Pan 

with  the  Eggs:  beat  them  well  together.  Half  an  hour 
will  bake  it  ;  it 


Flour*  (the  Batte 
mix  all  .  thefe 


muft  be  of  a  light  brown. 

T q  make  Water  Fritters. 

•  •  /"  '  .  -  ’  ►?  ;  .  ' 

quart  of  Water,  five  or  fix  Spoonfuls  of 


ft  be  very  thick)  a  little  Salt 

and  beat  up  the/ Yolks  and 
Whites  of  eight  Eggs  with  a  little  Brandy,  then  ft  rain 
them  through  a  Hair  Sieve,  and  put  them  to  the 
other  Ingredients ;  the  longer  they  ftand  before  you  fry 

them,  the  better.  Juft  before  you  fry  them,  melt 

about  half  a  Pound  of  Butter  very  thick/  and  beat  it 
well  in ;  they  are  not  to  be  turned  in  the  Pan,  and 
take  care  not  to  burn  them  ;  the  beft  thing  to  fry  thefti 


.10 


fine  lard 


#  *  •  ••  •  |  • 

To  make  French  Banc ees 


? 


Take  half  a.  Pint  of  Water,  a  fmall  bit  of  Lemon 
the  fame  of  Butter  not  bigger  than  a  Walnut;  a 


ljttle  Orange-flower  Water;  let  thefe  boil  three  or 
four  .Minutes,  then  takeout  the  Lemon  peel,  and  .add 
to  it  a  Pint' of  Flour,’  keep  the  Water  boiling  and 


ili r ring  all  the  while  until 


ftiff,  then 


it  off 


the  Fire  and  put  in  fix  Eggs, 'leaving  out  three  Whites; 
beat  thtfe  well  for  about  half  ah  Hour  until  they 


ftiff  Pafte,  drop  them  from  a  Tea  Spoo 


into  a 


of  boiling  Lard 


if  they 


will  be  very  . nice 

Pan  all  the  Time,  they  will  he  of  a  light  brown 
large  Djflt will  take  fix  or  feven  Minutes  boiljng 
done,  pu  t  tbein  into  a  Colander  to  drain  by  the  Fire 


ftrew  fine 


them,  fo  fend  them  ftp 


Y  J*. 


V*. 


To 


i 


.  t 

i  -  .  .v 


•  '  4. 


made  Plain 


Beat 


very 


Ta  make  Barbadoes  Jumballs 


\  *  * 


«*• 


\ 

!V- 


U 


the 


of  four  Eggs  and  the 


1X71  .  c  »  .  .•  **'**?  *-'&£>  ******  uiv 

VV  hues  of  eight,  with  a  Spoonful  of  Rofe- wafer,  dull 

Bound  of  treble -re  fined  Sugar,  (hen  take  three 


in  a 


quarters  -o f  a  Pound  of  the  beft  fine  Fibu 


lightly  to  the  other  Things,  and  drop  it  on  Tin  PI 


r.  ftir  it 


lhape  of  a  Macaroon,  firft  greafioo- 

_  •  *  ■  O  O 


bake  them  nicely 


Plates 


To  make  Lemon  Cak 


■Beat  up  the  Whites  of  ten  Eggs  with  a  whifk,  with 


three  Spoonfuls  of  Rofe 


one 


Orange-flower  Water,  for 


hour,  then  add 'a  Pound  of  Loaf  Sugar  beaten 


and  lifted,  with  the  Yellow  Rind 
into  it  :  when  it .  is  w 


half 


xed 


Lemon  grated 


%  r 


a  Le 


put 


and  the  Yolks  of  ten  E 


juice  of 
ggs  beaten 


fmooth,  and  juft  before  you  put  it  into  the  Oven 


ftir 


three 


quarters  of  a  Pound  of  Flour ;  Butter 


your  Pan,,  and  one  Hour  will  bake 

Oven 


a  nioder 


^  •#  e  *  i  • 

To  make  little  Currant  Cakes. 

Take  one  Pound  and  a  half  of  fine  flour,  dry  it  well 


before  the  Fire,  a  Poxihd  of  Butte 


half 


Pound  of 


fine  loaf  Sugar  well  beat  and  lifted,  the  Yolks  of 
four  Eggs,  lour  Spoonfuls  of  Role-water,  the  lame  of 


fweet  white--Wine 


^  i  — 

a  little  Mace,  and 


grated  •  the  Eggs  are  to  be  very  well  bei 
you  are  to  add  the  Rofe-water  and  W 


Sug 


and  Butter,  work  them  well  togeth 


••  % 

Nutmeg 
to  them 
then  the 

K  •• 

:r,  then 


ftrew  in  fome  Currants  anti  Flour,  being  both  before 
made  warm  and  mixed  together.— —This  quantity  will 


ma 


fix 


or 


ght  Cal 


bake  the 


and  of  a  fine  brown 


pretty 


X 


Take 


To  make  PruJJian  Cakes 


a  Pound  of  Sugar  beaten  and  lifted,  half  \ 


Pound  of  Flour  dryed,  Teven  Eggs,  the  Yolks  and 
Whites  to  be  beaten  feparately,  the  juice  of  one  Lemon, 
the  peel  of- two  grated  very  fine,  half  a  Pound  of  Al¬ 
monds  beaten  fine  with  Role-water ;  as  foon  as  the 
Whites  are  beaten  to  a  froth,  put  in  all  the  things  ex¬ 
cept  the  Flour,  and  beat  them  together  for 


X  - 


Hour 


r  * 


■  t 


The  New  Art  of  C 


3i2 

•;  }  i  '  s  t  .  ^ 

Hour,  juft  before  you  fet  it  in  the  Oven  ftiake 


Flour 


in  the 

N.  B.  The  Whites  and  Yolks  muft  be  beat- 


* 


en  feparately,  otherwile  it  will  be  quite 

To  make  Cracknells.  - 

Take  a  Pint  of  blue  Milk,  with  about  two  Ounces 

of  Butter  and  a  good. Spoonful  of  Yeft,  make  it  juft 

much  fine  Flour  as  will 

thin,  and 


war  in,  arid  mix  into  it  as 


7 


make  it  of 


dough,  roll  it  out  very 


r  / 


cut 


\  \ 


long  pieces  two  Inches  broad,  prick  them 


wbll,  and  bake  them  in  a  flow  Oven  upon 


1 


Plates 


*>  4 


.it 


»  - 


* 


*  • 


*  « 


C  H 


A  P. 


XII. 


•  . 


Little  S/1VO  URT  D  IS  HES 


* 


t- 


•  A 

To  rag oo  Pigs  Feet  and  Ears 


•  •H 


>  f 


yn, 


OIL  your  Feet  and  Ears,  then  cut  ^our  Feet 


through  the  Middle,  and  cut  the  Ears  in  narrow 
Slices,  dip  them 


in 


Batter,  and  fry  them  of  a  good 
Brown,  put  a  little  Beef  Gravy  in  your  Tofs-pan,  with 
a  Teafpoonful  of  Lemon-pickle,  alarge  one  of  Mulh- 
roon)  Catchup,  the  fame  of  Browning,  and  a  little  Salt, 
thicken  it  with  a  Lump  of  Butter  rolled  in  Flour,  then 

in  your  Feet  and  Ears,  giving  them  a  gentle  Boil, 
lay  your  Feet  in  the  Middle  of  your  L)ifti,  and  the 
Ears  round  therrr,  drain  your  Gravy,  and  pour  it  over 
them:  GarniPn  with  curled  Parfley. 

It  is  a  pretty  Porner  Difli  for  Dinner. 

To  make  Solomon-gundy 


put 


Take  the  white 


of 


roafted  Chicken,  four 


boiled  Eggs,  Yolks  and  Whites,  two  pickled  Herrings 
and  a  Handful  of  Pa*fley,  chppahem  feparately 

ceedingly  fin  all, 
boiled*  Ham  fcraped  fine 
down  in  the  Middle  of  a  Dilli,  make  a  Qj 


take  the  fame  Quantity  of 

a  China  Bafon 


arter  of  ^a 

.  •  V  v  A  ‘  * 

Pound  of  Butter  in  the  Form  of  a  Pine  Apple,  and  ,  let 
it  on  the  Bafon’s  Bottom,  lay  round  your  Bafon  a 


hi 


« 


*  * 


in  ade  Plain  and  Eafy 


1 3 


of  fhred  Parfley*  then  a  Ring  of -the  Yolks,  of  Egg 


Whites 


Ham 


Chicken 


and 


until 


the 


xngre 


^  m 

have  covered  your  Baton  and 
clients,  lay  the  Bones  of  the  pickled  Herrings  upon 
■with  the  'Fails  up  to  the  Butter, 


you 


or 

up 


and  the  Heads 
Edge  of  the  Dith  ;  lay  a  few  Capers,  and  three 
r  pickled  Oy iters  round  your  Difih,  and  fend  it 


A 


*  r  • 

A*  •  .  ^ 

Solomon, gundy  a  fecond  Way 


Mince  very  fine  two  boiled  or  roafted  Chickens,  or 
foine  Veal,  which  ever  you  like  beft.  Mince  alfo  very 
fmall  the  Yolks  and.  Whites  of  fome  hard  Ep-gs.  each 


leparate:  Shred  alfo  the  Pulp  of  a  Lemon  very  fmall 
then  lay  in  the.  Diili  a  Layer  of  hhe  minced  Meat, 
Layer  or  the  Yolks, 


and 


of  the  White 


which  a  Layer  of  Anchovies,  and 


Layer  of 


the  hired  Pulp,  a  Layer  of  Pickles  minced  fmall,  a 


Layer  of  Sorrel,  and  lath 


all 


‘a 


and  Onions, 
filled  the  Diili 


Lay 


of  Spinach 


or  Shalots,  hired  fmall.  Having  thus 

Orange  or  Lemon  on  the  Top 


and  garniih  with  fcraped  Horfe-Radihi,  Barbe 


and  Slices  of  Lemon  $  let  the  Sauce  be  Oil,  beaten  up 
thick,  with  the  Juice  of  Lemons,  Salt  and  Muftard. 

ferve  thjs  Diih,r  in  the  fecond  Courfe,  or  for  £ 


Side 


'<*  ..  »■!. 


or  a  Middle-Drill  for.  Supp 
be  made  of  fuch  Things  as  you  have,  accord 


Salman 

o 


ing  to  your  Fancy,  and  in 


Star 


Form  you  like,  as  a 


a  Pyramid,  or/the  Shape  of  a  Herring 


Ihe  Head  and  Tail  of  the  Herring 

Chickens  in  Sa’voury  Jelly 


Roail  two  Chickens,  then  boil 


Coupl 


Calv 


feet  to  a  hrong  Jelly,  and  when  you  have  taken  out 

Feet,  Ikiin  oif  the  Fat,  beat  up  the  Whites  of  three 
very  well,  to  mix  with  half  a  Pint  of  white  Wine 


Vinegar,  the  Juice  of  three  Lemons,  a  Blade  or  two 
of  Mace,  a  few  Pepp 


Cor 


ns,  and 


a  little  Sal 


put 


them,  to  your  Jelly,  wheb  it  has  boiled  five  or  fix  Mi 

through  a  Jelly  Bag  feveral  Times  until 


very 


then  put 


Bottom  of 


Bowl  that  is  to  receive  your  Chickens,  and  as  foon  as 
the  Jelly  is  fet  and  the  Chickens  cold,  lay  tkem.i 


f  5 


P 


H'  < 


t 

y 


< . 


i\ 


►  * 


.  .  •/  * 

^  ■ 


/ j  -*-*  •  ■* 

3*  4 


T’he  New  o 


^  X 


O  KER  Y 


«  - 


•  ’  '  -  -  >•'  t  ' 

with  their  Breads  down,  then  pour  in  the  Re¬ 
mainder  of  your  Jelly  to  fill  the  Bowl,  Jet  it  dand  all 

the  next  Day  fet  your  Bafon  in  warm  Water, 

;  as  foon  as  you  find  it  loofenede 


pretty  near  the  Rim  ; 
lay  your  Difh  over  it,  and 


Pig 


in  Savoury 


v  * 


Road  your  Pigeons  with  the  Head  and  Feet  on,  put 
Sprig  of  Myrtle  in  their  Bills,  make  a  Jelly  for  them 


the  fame  Way  as  for  the  Chickens 


proceed 


Small  Birds  in  Savoury  "Jelly 


Take  eight  fmall  Birds  with  their  Heads  and  Feet 


put  a  good  Lump  of  Butter 


each. 


nd  few  up 


their  V-ents,  put  the 


m 


Jug,  dop  it  clofe  with 


Cloth,  fet  them  in  a  Kettle  of  boiling  Water 
they  are  done,  drain  them,  make  your  Jelly'as  before, 
put  a  little  into  a  Bafon,  when  it  is  fet  lay  in  three  of 


Birds  with  their.  Breads  dow 


them 


th 

th 


1 


the  Jelly*  when  that  is  fet,  put  in  the  other  five 
$he  Heads  in  the.  Middle,  fill  up  your  Bowl  with  the 
Jelly  as  before,  and  turn  it  out  the  fame  Way 

Smelts  in  Savoury  Jelly. 

Gut  and  wafh  you*  Smelts,  feafon  them 


*  *• 
>  A  «J 


Mace 

smd  Salt,  lay .  them  in  a  Pot,  with  Butter  oyer  them, 
'tie  them  down  with  Paper,  and  bake  them  half  an 
Hour,"  take  them  out,  and  when  they  are  a  little  cool, 
lay  them  feparately  on  a  Board  to  drain,  when  they  are 
.quite  cold,  lay  them  on  a  deep  Plate  in  what  Form  you 
pleafe.,  pour  Jelly  over  them,  and  they-  will  look  like 
live  Filh. — Make  your  Jelly  as  before 


Make 


T o  roajl 


Force 


Calves  Heart, 

« 

with  the  Crumbs  of  half 


Penny  Loaf,  a  quarter  of  a  Pound  of  Beef  Suet  fhred 

~  ^  i  I*  .i  n  n  \  _  it-.  if 


fm 

M 

Peel,  mik 


or  Butter,  chop  a 


little 


P 


with  a  little  Nutmeg 


and  Lemon 

^  .  ,x~  ♦ 

and 


0  4 


Salt,  and  the  Yolk  of  an  Egg,  fill  your  Heart,  which 
mud  be  kept  in  by  pinning  on  a  Piepe  of  White  Paper 


4 


lay  it  in  a  Dutch  O 


be  kept  turning  in  order  to 


road  it  thoroughly  ;  when  you  ferve  it  up,  pour  over 
it  melted  Butter,  and  lay  Slices  of  Lemon  round 


y  +* 


*  / 


\  1 


To 


/  * 


V 


.  w 


made  Plain  and  Eafy 


*1 o  dr  eft 


i 


K  • 


T)ifb  of  Lambs  Bits 


V\ 


Skin  and  fplit  the  Bits,  lay  them 
with  the  Sweet  Breads  and  Liver 


dredgi 


;  .  ‘ 

dry  Cloth 


them 


Lard 


with  Flour,  fry  them  of  a  light  brown  in  boilin 
or  Butter,  then  lay  them  on  a  Sieve  to  drain^ 

on  the 

* 

melted 


fry  a  good  Quantity  of  Parfley,  lay  your  Bits 
Difli,  and  the  Parfley  in  Lumps  over  it 


Butter  round  them 


pou 


V. 


CraUu-fJb  in  Sa 


Jelly 


Boil  your  Craw-fifh,  then  put  a  little  Jelly  in  a  Bowl, 
made  as  for  the  Chickens,  when  it  is  fet,. put  in  a  few 
Craw-fifh,  then  cover  them  with  Jelly,  when  it  is 
cold,  put  in  more  in  Layers,  until  your  Bowl  is  fu 


Chickens 


(land  all  Night,  and  turn  them  out 


as  you  do 


*  % 

’To  ft enu  Cheefe  with  Light  IVi 


Cut  a  Plate  full  of  Cheefe 


red  W 


pour 


f  # 


(lew  it  before  the  Fire 


ft 


pour 

warmed,  put 


GJafs  of 

Ligl 


a 


it  two  or.  three  Spoonfuls  of  red 


the  Middle  of  your  Difh 
Cheefe  round  it,  and  ferve  it  up. 

To fle*w  Cheefe. 

Cut  your  Cheefe  very  thin,  lay  it  in  a  Toafter,  fet  ii 


before  the  Fi 


pour  a  Glafs  of  Ale 


Hand  until  it  is  all  like  a  light  Cuftard,  then  pour 
Toafts  or- Wigs,  and  fend  it  up  hot. 


To  Rag 


Sellery 


Cut  the  white  .Part  of  your  Sellery  into  Pieces 
Irich  long,  to  lie  in  Water,  which  muft  be 


bout 


changed  at  the  Diftance  of  half 


at  uic  wiuancc -  ot  nair  an  Hour  each  am 
when  boiled  fet  it  to  drain,  then  put  it  into  a  Tofs 


each. 


nd 


pan 


th  a  Qu 


of  a  Pound  of  B 


be 


browned  with  Flour,  put  in  a  Pint  of  Gravy,  feafon 
it  with  Peppervand  Salt,  flew  it  a  little,  and  ferve  it  up, 

To  make  a  Scotch  Rabbit.  ’  ^ 

.  P,ecLeI.of  Bread  v'ery  nicely  on  both  Sides, 
butter  it,  -cut  a  Slice  of  Cheefe  of  the  fame  Size  a*  the 


Toaft 


Bread,  toaft  it  on  both  Sides 


nd  lay  it  on  the  Bread 


*  <*. 


To  make  a  PVelch  Rabbit 
die  Bread  on  both  Sides,  then  toaft  theCheefe 
Side,  lay  it  on  the  Toaft,  and  with  a  hot  Iron 


P  2 


brown 


. «  > 


r  9 


31S 


Mevj  Art  cf  Go 

....  *  *  ..■•■■*•  %/ 


‘  '  V 


brown  tlie  other 


You 


>  t 


tard 


may 


nl 


with  Mufi 


v 


*'  ¥ 


,  .  •  -  ■  ^  '  t 

To  make  an  Englijh 


\  I 


/  ' 


\ 


\ 


Toafl:  a  Slice  of  Bread  brown  on  both  Sides,  then 
Jay  it  in  a  Plate  before  the  Fire,  pour  a  Giafs  of  red 

.over  it,  and  Jet  itjoak  up  the  Wine  ;  then  Alice 
fome  Cheefe  very  thin,  and  Jay  it  very  thick  over  the 
Bread  ;  put  it  into  a  Tin  Oven  before  the  Fire,  and  it 
will  be  toafted  and  browned  prefently.  "Serve  it  up 


hot 


* 


To  ft 


ew  'Cbardoons 


4  S 


Take  the  In  fide  of  your  Chardoons,  wadi  the 
■well,  boil  them  in  Salt  and  “Water,  put  them,  into 
To fs  pan  with  a  little  Veal  Gravy,  a  Tea  Spoonfu 
of  Lemon  Pickle,  a  large  one  of  Mufhroom  Catchup 


a 


Pepp 
and  Butter,  boil 


Plate 


and  Salt  to  your  Tafte,  thicken  it  with  FJou 

and  ferve  it  up  in  a  Soup 


a 


* 

Directions  for  boiling  Potatoes 


J  -  .  •  O  *  — *  -  ,  *  V. 

Let  your  Potatoes  be  chofen  of  a  Size,  put  them 


down  in  cold  Water,  and  on  a  Fi 
iTiould 


e  not  too  brifk 

•m  •  '  "*  $t  # 

Potatoes  be  any  thing  large,  add  cold  Wa 


t  1 


prevent  their  coming 


Boil  before; they  are. 


foftened,  or  fufRciently  warmed  at  the  Heart,  and 


whi 


you  can  no 


fe  pre 


but  by  a  fse 


quent  Addition  of  cold  Water,  and  without  which  they 

flit  1  *  t  %  ft  .  m 


will  burft  before  they 


half 


O  b  fe 


pon  trial 'you  'find  them 


when 


d  ciacking,  let  the 


Water  be  immediately  teemed  off,  then  put  them  on 
the  Fire  for  a  few  Minutes  to  dry,  fhakingvfome  Salt 

through  them. 

The  Lancajhire  Manner  of  doing  Potatoes  (by  the 
Steam  of  boiling  Water )  which  does  them  dry,  and 


v 


V- 


little  T 


when  boiled  in  Water 


_  ^  -  w  ^  .  —  «• 

F  rame  be  made  of  Wood*or  Iron 


of  the.  Pot 


d  barred  in  th 


fit  the 
r  of  a 


Gridiron,  to 


a1 


ve  a 


PaiTa 


*  4 


to  the  Potatoe 


ge  to  the  Steam  from,  the 


IS 


two  Inches 


nd 


a 


you 


to  pla 


Qu 


higl 


(land  on  four  Feet 


on 


Fra 


your  Potatoes.  Obferve  that  the 

Water 


V  '  %« 


v* 


J 


-y  V 


4  tf 


n. 


~  f  t 


'  » * 

’/■.  t 

i » f* 


<  4 

» 


.v; 


-  j 


made,  Plain  and  Eafy. 

*  ■  •  .  *  ♦ 
t  *  * 

W  >  — 

■  %  * 

-  ^  -  *  :  *  . 

not  to  rife  fo  high,  that  in 
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Water  is  not  to  rife  fo  high,  that  in  the;  a&ion  of 

boiling,  it  will  reach  the  Potatoes,  as  h  w&uld  make 

them  ill  coloured,  by  refting  the  Scum  amongft  them. 
About  three  Pints  of  Water  will  do,  a  pretty  large 
Porfull,  for  it  waftes  but  little,  the  Steam  being  con- 


Porfull,  for  it  waftes  but  little,  the  Steam  being  con-, 
fined  by  a  well  fitted  Lid  on  the  Pot,  which, it  inuft 
have  for  the  Purpofe.  This  Manner  of  doing  Pota¬ 
toes  will  be  a  great  faving,  particularly  of'the  dryer 

forts,  which  burft  in  the  Water,  they  are  boiled  in. 
A  few  Tryals  will  be  the  beft  Inftruaion,  this  Way 
of  doing  Potatoes,  may  perhaps  be  praftifed  on  otheT 

Things  with  no  lefs  Succefs. 

Directions  for  doing  Potatoes ,  as  if  noa fled y  or  baked  in 


an  Oven 


You  are  to  be  provided  with  an  Iron  Pan 


the 


Form  of  a  Tofs-pan,  but  fomewhat  larger,  with  a 
well1  fitted  Lid,  in  this  you  are  to  put  in  your  Pota¬ 
toes,  as  foon  as  cleaned;,  to  be  fet  on  a  flow  Fire,  by 
the  Time  you  think  they  are  well  warmed  on  one  fide, 


you  are  to  turn  and  again 


them,  as 


foon 


this  fide  is  done,  you  muft  frequently,  ftir-  them  to 


prevent  their  burning 


This  is  a  nice  Way  to  do 


them  for  roaft  Meat,  or  a  fide  Difh  for  Supper. 

N.  B.  When  but  few  are  wanted,  an  Iron  Sauce 

pan  will  anfwer.  obfervine  to  fhake  it  often,  to  pre- 

4T  •  • 


fwer,  obferving  to  fhake  it  often 


vent  the  Potatoes  burning,,  to  be  Kept 


clofe 


ed. 


To  fcollop  Potatoes 


Boil  your  Potatoes,  then  beat  them  fine  in  a  Bowl 
with  good  Cream,,  a  Lump  of  Butter  and  Salt,  put 
them  into  fcolloped  Sheils,  imooth  them  vvitn  the 

_  ;  .  _  _  r  i  *  i  l _ 


noth  them  witn 


the 


Back  of 


Sp 


and  fcore  them  with  a  Knife,  lay 


thin  Slices  of  Butter  over  them,  put  them  in  a  Dutch 


Oven  to  brown 


Three  Shells  are  enough  for  a  Difh 


To  snake' Pot  aloe  Cak 


Whe 


n  your 


Potatoes 


boiled,  peel  and 


afh 


them  in  a  Morta 


them  with  Yolks  oi  Lggs 


i 


little  fw< 

Nutmeg,  and  a  little  Cream,  or  melted  Butter,  work 
it  into  a  Pafte, then  into  Cakes,  of  what  Shapes  you 
pleafe  with  Moulds,  fry  them  brown  in  frefti  butter. 


hite-Wine,  Sugar,  a  little  bea 


\ 

.  % 

* 


-V  ■ 


P  3 


ier  ve 


>v 

■  l\ 


'•'3 i 8 


__  *'  V  - 

The  New:  Art  o/'  Go 


•  f 


-  -  /.  + 

Di/hes,  with  melted  Butter 


tnem 


~  A  ♦ 


.  1  •' 


Mafljed  Potatoes 


* 


Boil  and  peel  your  Potatoes,  put  them  into  a  Sauce- 

To  two  Pounds  of  Potatoes 


pan,  mafh  the 

put  a  Pint  of  Milk,  a  little  Salt"  ftir“them 


to  ftir 


th  a  Quarter  of  a  Pound  of  Butter,  take 


toge- 


»-  x 


the  Bottom 


.  W*  <  • 

up 


to  be  ferved 


* 


>  ♦ 


N.  B.  Some  mafli  their  Potatoes,  and  fet  them 
the  Dripping-Pan  in  a  Plate  when  the  Meat  is  near 
_  pne,  w  ere  they  are  browned,  made  favory  and 

nice,  to  be  eaten  with  the  Meat  -  J 


To  make 


Potatoe  Pudding 

■  «  '  '  *  o  _ 


Let  two  Pounds  of  white  Potatoes,  be  boiled  foft 

peel  and  beat  them  m  a  Mortar,  or  force  them 


Sieve 


thev 


quite  fine 


then 


Pound  of  f re ih  Butter  melted,  the  Yolks  of., 
and  three  Whites  beaten  tip,  half  a  Pound 


mix  in  half 


Sugar  finely  pounded,  halfa  Pint  of  ...... 

1  f°Sether>  grate  in  half  a  larg 
and  add  half  a  Pint  of  Cream,  make 

be  laid  over  your  Dilh,  and  round 
the  Pudding,  and  bake  it  of  a  fine 


white 


a  PiifF-pafte 


for  a  Change  put  in  half  a  Pound  of  Currants 


-ftrew  over  it  half  an  Ounce  of  Citron 


^  A 


thin,  before  you  put 


Cover 


'To  raife  Mujht 


O 


peel 


vK* 


an  old  Hot-bed  three  or  four  Inches  thick 


With  fine  Garden  Mou] 


and  three  or 


more  with  mouldy  long  Horfe-duno-  and 

b 


Inches 


old  rotten  Stubble 


hen* the  Bed 


•  i  -  ,  -  uao  juiu  iUIJl? 

i  ime  thus  prepared,  boil  fome  Mufllrooms  in  Water 
which  IS  to  be  thrown  over  .the  Bed,  in  a  Day  or  twc 


\  V 

*  ii  . 


may  expert  the  beft  fmali  Mulhrooms 

from  the  Paftu 


iV,  B,  Some  Ea 


V 


Mufhrooms-  grow,  lightly  fpread  over  the  Duno- 


alfo. produce  the 
Lay  fome  Straw 


where  the 

will 


as  with  it  yon  bring  their  Sp 


ghtly 


0  g- 


mg  above  to  throw  off  the  Rain 


Bed,  with 


x, 


»  < 


“  A 


A  white 


-  * 

made  Plain  dndEafy 


\ 


tk 


/f  wWf*  Frieafey  0/  Mujbrooms 


Take  a  Qu 


of  frelh  Mushrooms 


r 

*■  1 


them 


-v- 


r 

*  j 


carefully,- put  them  down 


Sauce-pan  with  three 


Spoonfuls  of  Water,  and  three  of  Milk,  a  very  little 


S^lt,  fet  them  on  a  quick  Fire,,  and 


boil- up 


three  Times 


then  take  them;  off,  grate  _m  ajittle 


Nutmeg,  put 


%  *  **.T  V  a 

beaten  Mace,-  half 


Pint  of 


thick  Cream,  a 


Piece  of  Butter  rolled  well  in  Flour 


then  to 


be  held  over  the  Fire  and  kept  turning  all  the 


Time.  When 


fine  and  thick,  dilh  them  up  j  be 


careful  they  do  not  curdle 


You  may  ftir  the  Mufb 


rooms  carefully  with  a  Spoon  ail  the  Time 


To  dew  Mujh 


Take  large  Buttons,  wipe  them  with  a  wet  Flannel 


put  them  in  a  Stew  Pan  with  a  little  Water 


them 


(lew 


quarter  of  an  v  Hour,  then  put  in  a  little  Salt 


work  a  Little  Flour  and  Butter,  to  make 


as  thick 


Cream 

—  T 


lof 


uOil  n ve  lvnhUtes, 


when  you 


diffi 


it  ud,  put  to  them  two  large  Spoonfuls  of  Cream 


with  the  Yolk  of  an  Egg,  ihake  it  over  the  Fire  about 


Minute  or  two,  but  do  nob 


boil,  for  fear  of 


Curdling  ;  ferve  it  up  immediately 


It  is  proper  for  aSide  Dilh  for  Supper,  or  a  Cor 


nef  Tor  Dinner 


N.  B.  Let  the  Mulhrooms  be  always  picked  by  a 


Perfon  that  knows  how  to  fep 


fro 


the 


the 


{mail  Puff-balls,  which  greatly  refemble  the  final  1  But 


of  the  real  Mulhrooms,  (they  are  a  very  great  Cof- 


ric)  and  the  Toad-ftools 


hich  refemble 


2iown 

O 


Mulhrooms,  and  are  a  lfo  very  prejudicial  to  the  Stomach 


I 


To  fry  Morels 


S. 


Cut  them  in  flices  length-ways,  and  boil  them 


fmall  Quantity  of  Broth 


How  Fire.  When 


Broth  is  pretty  much  wafted,  flour*  them  well,  and 


fry  them  in  Lard 


Make  a  Sauce  of  what  remains  of 


•V 


the  Broth,  feafoning  with  Salt,  Nutmeg,  and  a  lit¬ 
tle  Lemon  Juice,  pour  this 


A 


your  Dilh.,  and  lay 


your  Morels 


•  *  • 

Green  Peas  Jieived 


Take  three  Quarts  of  green  Peas,  three  or  four-Cab- 


Lettuces  diced,  a  large  handful  of  Scallions  Hired 


fine. 


c  % 


* 


i  i 


t  «  .  .. 
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fine,  fix  Ounce's  «f  Butter  Boiled,  add  thefe  together 

toting  them  well  with  a  Silver  Spoon  until  theLettu- 

h!t/a  ’Hlen  t0ibe  C0Vered  clofe  ancj  left  dewing  for 
half  an  Hour,  then-put  in  half  a  Pint  of  boiling  W 

^  be  with  ha1f  *  Sp°°»- 


Hours,  and  ferve  it  up 


of  Sait,  then  to  (lev/ 


f 


..  7* P°“.cb  Eggs  with  roafts,  ^  / 

Boilyour-  Water  in  a  pretty  broad  fliallow  Pan,  with 


a  little  Salt 


hen 


boils  break  in  your  Eg: 


fully  and  le.  them  boil  two  Minut^/then-TSfe  the 

up  and  lay  them  on  buttered  Toafts. 

r  S°‘"e  d?  the™  ‘n_£he  Shell,-  and  break  them  into  a 


V 


f  11  n  - ^  Ui  tdiS.  II 

fmali  Bowl  or  Tea  Cup,  particularly  where 

f  a  iva  4.  I ) 1  C  m  .  -  _ »  J 


taken ,a t  Breakfaft 


Eg 


provided  it 


•  V  ♦ 


put  d 


Two  Minptes  does  an  Egg  nicely, 
down  in  boiling  Water,  and  kept 


?fi  Eggs  and  Spinach 


l 


fet 

••  . 


Pick  and  wafh  your  Spinach 


a  Pan  over  th 


Fire 


:h  in  feveral  Waters 
th  plenty  of  Water 


♦**‘v 


•  Y-r  *  - -  •  K  ‘  k.j  v/I  V  V  aiCfi 

throw  m  an  Handful  ofSalt,  when  it  boils  put  in  your 

“  b,011  two  M;uutes,  then  take  it  up 
with  aFifli  Slice,  and  lay  it  in  a  Hair  Sieve,  foueeze 


)  I  •, 


Water,  put 


t  m  a  Hair  Sieve,  dfqueez 
Toiling  Pah,  with  ;  a  quar 


it  with 


form 


betvu 


Pew 


is  quite  dry,  then  prefs 


■Pla 


it  into  different  Fig 

i  t  «  u 


hen 


poach 


you  may 
Eggs  as 


before,  and  jay  them  on  your  Spinach,  ferve  them  up 
N.'  B.  You  niay  boil  BrocoJi  inftead  of  Spinach,  and 


fqu 


i&y  it  in  Bunches  between  every  Egg- 
_  '  Spinach  with  Eggs.  ... 

When  your  Spinach  is  boiled  well  and 


dry,  and  chopdtfine;  then  fteu 


g» 


*W 


Gravy  and  a  Quarter  of 


Pound  of  Butter,  with 


Cle*™>  P^per,  Salt,  and  grated  Nutmeg 


a 


then 


poach  fix  Eggs;  and  lay  them  over  your  Spinach,  fry 
lome  fippets  in  Butter,  to  lay  round  the  Difh,  fqueeze 


an  Orang 


courfe 


over  it,  ferv 


% 


Supp 


it  up  hot  for  aTecond 


Clas 


■  + 


V- 


made  Plain  and  dEaJy. 

►  c  '  . 

/  -  *  >  -  •  9  . 

Clary  fryed  cwitb 


s  v 

% 

* 

i  y 
*  \ 


After  your  Clary  is  wafted,  picked  and  dried  with 
Cloth,  beat-  up  the  Yolks  '.of  fix  Eggs  with  a  little 


Flour  and  Salt,,  make  the  Batter  ligh 


nd  dip 


in 


every  Leaf,  and  fry  them  fingly,  and  fend  them  up 


quick-  and  dry 


Toji 


enjo  Sellery 


Mu 


Make  a  very  good  Gravy  of  Veal 
take  fame  Sellery,  and  flew  it  in  a  Pint  of  Gravy, 
with  Pepper,  Salt,  and  a  bunch  pf  fweet  Herbs,  and 
a  flice  of  Bacon,  with  an  Anchovy*  and  when  ten¬ 
der,  thicken,  it  with  Butter,  add  the  Juice  of  a  Le¬ 
mon,  then  take  out 


the  Bacon  and  Herbs,  and  fei 


the 

ter. 


up,,  garnifting  your  Difh.with  fried  But*- 

•  ’«  *  « 

-  '  * 

#  * 

*  •  .  ;  . 

%  f 

%  * 

Turnips  eat  well  this  Way. 

To  drefs  Eggs  with  Artichoke  Bottoms. 

Boil  your  Artichoke  Bottoms  in  hard  Water  if  frefhr, 
but  if  they  are  dry,  in  foft,  with  agood  Lump  of 


Butter 


make  them  boil  in-half  the  1 


and 


they  will  be  white  and  plump,  when  you  take  them 
up,  put  the.  Yolk  of  a  hard  Egg  in  the  Middle  of 
every  Bottom,,  and  pour  good  melted  Butter  over 
them,  to  ferve  them  up  *  you  may  lay.  Afparagus,.or 

Brocoli  between  every  Bottom. 


r. 


4  r 


*  * 


Sorrel  rw.itb  Egg 


When  vour  Sorrel  is  quire  boiled,  and  well  drained 
poach  three  Eggs  foft  and  three  hard,  butter  your  Sor 
rel  well,  fry  fome  three  corner-Toafts  brown,  lay  the- 
Sorrel  in  the  Diih,  then  lay.  the  three  foft  Eggs  on  if,, 

and  the  hard  between  j.ftick  the  Toad  in  and  about  it.. 
Garnilh  with  quartered  Oranges. 

Brocoli  and' Eggs; 

Boif  your  Brocoli  tender,  referving  a  iarge  Heau  for 

the  Middle,  and  fix  or  eight- finaller  to  .place  round  the 
Difli.  Take  avToaib  half  an  Inch  thick  ,  according  — 

r  rs.  •  n  •  ...  _ _ - .  O 


fize  of  your  Difh,  make  it  brow 


Then 


ke  fix 


or  more 


> 


have  Occafion,  beat  them 


put  them  into  a  Sauce-pan  with  a  good  Piece  of  Bu 


and  a.  Jittle  Salt^.keep  beating  them 

P  Si 


Sp 


they 


r 


r 


!\ 


*  f 


New  Ar 


KERY 


\  — 


v* 


thick 


.  'I 


i  V 


Then 


.» 

and 


w 

pour  them  on  the 


your  Brocoii  as  mft  mentioned 


>-■  ■  is  s  pretty  Side 


with  little  Sprigs  :on  the  Rim 
or  .  corner  Difh, — Afparagus  may  be  ferved 
the  fame  manner,  only  garniiha  different  Way 

To  fry  Artichoke  Bottoms 


:  I 


up  m 


f 


Jf\ thf‘n  in  warm  Wa«r  until  theyare  tender 
bhift  the  Water  two  or  three  Times  i  then  have 


dy  fome  Butter  hot  in  the  Pan,  flour  the  Bottoms,  and 


them 


Lay  them  in  your  Diih,  and  pour  melted 


Butter  over  them 

'  ft  *  A 

_  To  Ragan  Artichoke  Bottoms. 

Take  twelve  Bottoms,  foften  them  in  warm  Water, 
as  juft  diteaed,  take  half  a  Pint  of  Water,  aPiece  of 
the  Jelly  foop  as  big  as  a  fmalj  Walnut,  half  a  Spoon¬ 
ful  of  Catchup,  five  or  fix  dried  Mufhrooms,-  a  les- 
Ipoonful  of  the  Powder,  fee  thefe  on  the  FU,  „.,m„ 
all  together,  and  boil  them  foftly  two  or  three  Mi¬ 
nutes.  Let-  the  laft  Water  you  put  to  the  Bottoms 


fliake 


•  ♦ 


Boil 


take  them  out  hot,  lay 


your  Di ft,  pour  the 


Sauce  over  them,  and  fend -them  to  Table  hot 

To  make,  a  fricafey  of  Eggs. 

Boil  your  Eggs  pretty  hard,  cut  them  in  round  Sli 
make  a  White  Sauce,  the; fame  as  you  do  for  boil 


1  » 


ed  Chickens,  pou 
round  them,  and 
of  your  Plate. 


it  over  your  Eggs,  lay  Sippets 
ace  a  whole  Yolk  in  the  Middle 


It  is  proper  for  a  Corner  Diih  at  Supp 

s  A  fricafey  of  Eggs. 

Boil  eight  Eggs  hard,  take  off  the  Shells 


\ 


a 


Qi 


On 


together 
lay  the 
them.  -Garnifh. 


have  ready  half  a  Pint  of  Cream,  and 
Pound  of  frefh  Butter ;  ftir  them 
the  Fire,  until  it  is  thick  and  fmooth. 


‘  t 


4' 


s  in  your  Difh,  and.  pour  the  Sauce  on 

th  the  hard  Yolks  of  three  Eggs 
cut  in  two,  to  be  laid  round  the  Edge  of  the  Di/h. 

'  To  fry  Saufages. 

Fry^  your  Saufages  in  frefli  Butter,  then  take  fome 
thin  Slices  of  Bread,  and  fry  it  of  a  good  brown  in  the 


"Butter  you  fryed  the  Saufages 
Difii,  with  the  Saufa 


them 


lay  them  in  your 
l  four  DivifTons. 


lay 


£ 


44 


v 


✓  4 


mads'  Plain  and  Eafy . 
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i  ‘ 


laying  poached  Eggs  between  each,  and^ferve 


up 


♦  - 


*  • 

* 

To  flew  Cucumbers 


Pare  twelve'  Cucumbers,  and  (lice  them  as  thick 


a  Crown-piece,  fet  them  to  drain 


dry  them 


a  co^rfe  Cloth,  flour  them,  and  fry  them  brown 
Butter }  pour  off  the  Fat,  then  put  to  them  fome 

Gravy,  Peppe 


Cloves,  and  Mace 


them  iiew 


then  roll  up  a  Bit  of  Butter  in  Flour,  and  tofs 


add 


very 


fry 


them  up  feafoned  with  Salt :  You  may 

little  Mulhroom  pickle. 

To  flew  Cucumbers. 

Peel  and  (lice  your  Cucumbers  pretty  thick 
them  in  freili  Butter,  and  lay  them  on  a  Sieve  to  drain, 
put  them  in  a  Tofs-pan  with  a  large  GlafsofRed 
Wine,  the  fame  of  ftrong  Gravy,  a  Blade  of  Mace, 
make  it  pretty  thick  with  Flour  and  Butter,  and 
when  it  boils  up,  put  in  your  Cucumbers,  keep  them 
ftirring,  until  they  boil  five  Minutes,  be  careful  you 
do  not  break  them ;  ferve  them  up  in  a  Difh. 

To  dr efs  Beans  the  butch  [Pay 


Take  two  Qr 


of  Windfor  Beans,  foak 


V 


a  little  in  Water,  then  blanch  themj  put  half  a 
pound,  of  Butter  in  a  Stew-pan,  and  when  melted, 
put  in  fome  Parfley  chopped  final!,  then  your  Bea~ 
feafon  with  Pepper  and  Salt,  and 


three  or  four  Minutes 


fer 


them  up 


(lew  about" 

half  a 


pound  of  melted  Butter  poured  over  them,  with  fried 
or  broiled  dices  of  Bacon. 


To  dr  efs  Beans  the  Italian  Way . 

Take  Windfor  Beans,  boil  and  blanch  them,  put 
them  into  a  Stew-pan  with  a  Piece  of  Butter,  a  bunch 
of  Parfley,  fo  tofs  them  up.  Take  two  or  three  Ar¬ 
tichoke  Bottoms,  cut  them  into  Halves,  or  Quarters, 
and  put  them  to  your  Beans,  nioiiten  the  whole  with 

Gravy  and  Cull  is',  and  a  Spoonful  of  two  of  Whiter 
wine  $  fet  your  Stew-pan  over  a  brifk  Fire,  and  put  in¬ 
to  it  a  Shalot  or  two;  or  a  fmall  Piece  of  Garlick,  Ikini 


off  the  Fat,  and 


put 


to 


fo 


me  Lemon-T 


Let  the  whole  have  a  good  Tafte 


»  »  » 


I 


*  * 


fe  r  v  e 


i  i 


"A 


/  * 


The  New  Art  of  C 


-  4  x 


T"a”  ** 


\  ' 


r„f  \  J!f  P?nfe  “far  the  French  Manner. 

on’s  i  f'®  'ct0  6  blts>  with  tw<>  or  three  Oni- 

ons  take  fome  Butter  with  dices  of  Bacon,' feafon 

-  St^  ns  a"d,wh°le  Pepper,  and  tofs  them  up 

Stew-pan  until  the  Lettuces  are  hot :  then  put  in 


of  Peafe 


to 


-  .  ftew  until  they  are  tender-: 
them  fome  good  Broth  or  boiling  Water 


broil 


then 

* 

fc 

and 

Piece  of  Bacon 


iet  them  ftew  again  gentlv 

ond  lay  it  in  the  hlddlf  of  tfe  withg^d  Brlld 

and  chopped  Parfley;  pour  in  your  Peafe,  &c.  and 


ierve  it  up 


r  ¥ 


Take 


To  force  a  Cabbag 


•*i 


iarge  Blades  of  a  Cabbage,  fcal.d  them 


iiiake  a  Force-Meat  of  fat  Bacon,  fo 
tie  Cabbage  boiled,  the  Yolks  of 


**«• 


two 


Veal 

Eggs 


i  i  t- 
Salt 


per,  grated  Bread,  and  grated  Cheefe:  Inclofe  ail 


fe  in  the  Cabbag 


..  and  fteW  them  in  ftrong  Broth. 

2r^:,Th  fCrapea  Cheefc«  aud  f«ve  it  up  in  tire 


firfl  Courfe 


'  t 


Let 


your 


■n 

V  •  1  ,  ,  •  •  •  < 

To  few.  Lettuces 

m  *  *^>  ' 


boil  them 


Lettuces  -lio  half 


* 


ft  tender 


an  Hour  in 


fonie  Salt 


t  _ 

% 

drain  them  well,  then  brown_fome  Butter  with  Flour 

put  in  your  Lettuces,  wi[h  Gravy,  Onions,  Anchovy 
Pepper  and  Salt,  and  ltew  them  until  tender. 

..  .  To  dref^be  injlde  of  a  cold  Sirloin  of  Beef. 

in  nil-  ail-d!e  mfide  (free  from  Par)  of  the  Sirloin 
J’  f?  thlfk  as  your  Finger,  and  about  two  Inches 

£en)  w,,h  a  >ittle  flour,  and  fry  it  nfce'in 


Butter  of  a  light  brown,  then  d 


rjrL  p  '  i  l  i  tofs -it  lip 

ich  Gravy  that  has  been  well  feafoned,  with  Pep 

*  dt,  Shalot,  and  an  Anchovy ;  juft  before  you 
up,  add  two  Spoonfuls  of  Vinegar  taken  from 


per, 
fend 


Pickled  Cap 


you  pleaf 


Garni/ll  with  fryed  Oyfters,  or  what 


i  ~  <  ^ 

A  nice  way  tod  refs  a  cold  Fowl, 


•  *  " 


off  the  Odn,  then 


pu 


the  Flefh  from-  the 

V  ^  i  .  . 


r»  *  t  '  '  Jr  A  iyj u  MUiir  cue 

a  mwV‘jrfS  larse  P'eces  ss  rou  can,  dredge  them  with 
3  little  Flour,  and  fry  them  of  a  nice  brown  in  Butter 


made  Plain 


*  lr 


h 


to  ke  toffed  up  in  rich  gravy  well  feafoned,  and 
thickened  with  a  piece  of  Butter,  rolled  in  Flour :  juft 
before  you  fend  them,  up,  ifqueeze  in  the  juice  of  a 


Lemon 


v  » 


/  ' 


\ 


Let 


;  ♦  ^  -  J  -  * 

*  v  f  -  ■*  ’  *  :  . 

A  fine  Harrico,  by  of  Soup 


‘  t 


a  large  Neck  of  Mutton 


,  ,  o  -  .  -  .  *  he  cut  in  two,  put 

down  the  Scrag  part  in  a  gallon  of  Water  in  a  Stew- 

pan,  with  four  large  Turnips  and  four  Carrots,  to  boil 
gently  over  a  flow  Fire, until  all  the  goodnefs  is  drawn 


from  the  meat 


but  n o t  boil ed -  to>  pieces 


th 


Way  of  thickening  for  the  Soup,  then 


bruife  the  .Turnips  and  two  of  the  Carrots  into  a 
fine  Pulp, .  * 

put  in  fix  Onions  cut  and  fryed  in  Butter,  JetVhe 

cut;  into  chops,  but  not 
arge,  fry  them  in  Butter  and  add  them  to  the  Soup 
xtew  very  flow,  until  the  chops  are  very  tender 

the  other  two  carrots  into 
put  them  in 

and  feafon  it 


hat 


cut 


Form  you  pleafe 


iuft;  before  you  take  it  off  the  fir 
to  your  tafte,  with.  Pepper  and  Salt 


ferveit  up  very  hot  in  a  Soup^Difii 


> 


Cut 


A  Harrico  of.  Mutton  or  Lamb 


Neck 


Steaks,  and  fry  them  of 


or  Loin  of  Mutton  or  Lamb 


light  browi 


nice 
ready 
rid’ 


feme  good  Gravy  made;  of  the  Scrag  of  Mutto... 
lome  -lean  with  a-  piece  of  lean  Bacon,  and  a  few  Ca. 
persj.  feafon  to  your  tafte  with  Pepper,  Salt, .and  Onir 
ons,  which  muff  be  ftrained  off,  and  added  to  the 
Steaks,  juft  oneHour  before  you  fend  them  to  Ta  ble. 

take  care  to  do  i*  on  a- flow  Fire,,  difii.them  up. hand-* 

lomel^  with  Turnips  and  Carrots  cut  in  Dice,  with  a 

good  deal,  of  gravy,  thickened  with  a  little  Bit  of  But¬ 
ter,  rolled  in  a 


der 

hot 


they  will  not 


very  little  Flour  ;  if  they 


be  good 


Send  them  up 


V  .  %  •  » 

v  *  %  V'  •  "  -  ’  *  * 

A  Heir rico>  of  a  Neck  of  Mutton  a  fecond  Way 


Take  a  N 


of  Mutton  and  cut.  it  into  Chop 

•-  ^  -A  * 


Fi  re 


to 


flour,  and  put  tnem  in  a  Stew-pan  _  ^ ^ 

be  kept  turning  until  brown,  then  take  them  out  and 


put  down  a  few  more,  to  be  managed  as  before,  wit 


of  fweet.  Herbs 


— —  w  >r  n 

Onion  and  what 


ice 

MA  m  *-  . 


'*•  X 


w 

•I  I 

;\ 


'•  f 


9 


*  ’  I 


% 


The 


H 


ew 


O  OK ERY 


A 


A  V 


/  * 


you  pleafe'*  boil  them  well  together,  then  run 
Broth  thYough  a  .  Sieve  into  an  Earthen 

fkim  off  the  Fat  which  will  be  then,  a  good 

<v-  *,  ■  —  ~  .  x  ,  r 

then  add  Turnips  and  Carrots,  with  two  fmail  Oni¬ 
ons,  a  little  Cellery,  you  are  then  to  put  down  your 
button,  into  a  Stew-pan  with  the  Cellery,  and  other 

and  as  much  Water  as  will 


Roots  with  the 

J  V 

•  ’  .  ,  *  ’•  •  '  4  .  ’  ' 

cover  them  5  Stew  them  gently  until  ready  to  ferve 

up 


A  Hodge-podge  of  Mutton. 


> 


x 


Cut  a  Neck  or  Loin  of  Mutton  into  Steaks,  let  the 

*  <  ^  ^  -  "  ■  _  *  ^  # 

at  be  taken  off,  then  put  the  Steaks  into  a  Pitcher 
with  Lettuce,  Turnips,  Carrots,  two  Cucumbers  cut 
in  Quarters,  four  or  five  Onions,  Pepper  and  Salt, 
but  not  any  Water  j.  flop  the  Pitcher  very  clofe,  then 


fet  it  in  a  Pan  of  boiling  Water,  to  boil  four  Hours, 


let  the  Pan  be  fupplied  with 


Water  as  it 


waftes. 


%•  ^ 

0  m  A  | 

To  Hodge-podge  a  Hare* 


Cut  a"Hare  in  pieces  as  you  do  for  Stewing,  put  it 
into  a  Pitcher,  with  two  or  three  Onions,  fome  Salt, 
a  little  Pepper,  a  bunch  of  fweet  Herbs  and  a  piece 
of  Buttery  flop' the  Pitcher  very  clofe,  fet  it  in  a  Ket- 
-fuil  of  boiling  Water  j  to  be  managed  as  in  the  fof- 
<mer  Receipt.  You  may  put  into  the  Pitcher,  Lettuce, 
Cucumbers,  Cellery  and  Turnips,  but  this  as  you 
chufe. 


\  m  «  ▼ 

To  make  Veal  Qli<ves.  -• 

j  Cut  fome  large  Collops  off  a  fillet  of  Veal,  hack 
them  well  with  the  back  of  a  Knife,  fpreacj  fome 
forcemeat  very  thin  over  them,  roll  them  up  and  roaft 
them,  or  bake  them  in  an  Oven,  make  a  Ragoo  of  Oyf- 
tersand  Sweet-breads  Diced,  a  few  Morels  and  Mufh- 
rooms,  and  lay  them  in  the  Difh  with  the  Rolls  of 


"*r< 


Veal ;  if  you  have  plenty  of  Oyfters,  mix  fome  with 
the  forcemeat  $  Garriifh  with  forcemeat  Balls,  there 
muff  be  fome  nice  brown  Gravy  in  the  Difh,  and 
fent  up  hoc. 


V** 


To  make  a  Lohfler  Pie. 


two  or  three  good  frefh  Lobfters,  cut  their 
Meat  in  large  pieces,  lay  a  fine  Puff-pafte  round  the 

*  edge 


S  V 


i  : 

I 


f 


/■ 


b  X  .  /  ' 

made  Tlain  and 


L  > 


/  f 


t  i 
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'  .  - :  _  -  y  •  . 

edge  of  the  Difh,  then  put  in  a  layer  of  Lobfter  and 


'  *  > 


another  of  Oyller 


S 


Bread'Crumbs  and  thin 


Slices  of  Butter,  a  little  Pepper  and  Salt,  then  a  lay 
of  'Lobfter,  & c.  until  vou  hflvf*  nir 


until  you  have  filled  the  Difli 


1  1  I  T*  -  J -  A  'Jill, 

then  take  the  Red  part  of  the  Lobfter,  pound  it  fine 


with  chopt 


Crumbs  of  Bread,  and  a  little 


Butters  make  them  into  fmail  Balls  and  fry  them,, 
then  lay  them  upon  the  Top  of  your  Pie,  boil  the 
Shells  of  your  Oyfters  to  make  a  little  Gravy 


it 

ftram 


Pepper  and  Salt  and  the 


through  a  Sieve 


fill 


put 
r  Liqui 
your  Pie  with 


> 


* 


*  ♦ 


then  lay  on  your  Cruft,  and  ftick  a  few  fmail  Claws 

of  your  Pie,  and  fend  it  to  the  Oven 


in  the 


4  t 


It  is  a  genteel  Corner  Difh  at  a  Dinner 

-  To  make  King  William's  Cream. 

Beat  up  the  Whites  of  three  Eggs  very  well,  then 
take  the  Juice  of  two  large  or  three  fmail  Lemons. 


two  Ounces 


than 


Weight  of 


Juice  of 


double  refined  Sugar,  mix  the fe  together  with 
three  drops  of  Orange-flower,  'and  five  or  fix  Spo 


fuls  of  fair  Spring  Water 

melted 


foon  as  the  Sugar 
put  the  Whites  into  the  Pan  with  the 
Juice,  fet  it  over  a  flow  Fire,  to  ftir  until  it  thickens,. 

ftram  *r  quickly  through  a  coarfe  Cloth  into  the- 
Difh. 

g .  •  \ 

Snow  and  Cream,  a pretty  Supper  Dijh* 

Make  a  rich  boiled  Cuftard  and  let  it  in  the  Bot¬ 
tom,  of  a  China  or  GJafs  Difh,  then  take  the  Whites 

of  eight  Eggs  beaten  up  with  Rofe-water  and  a- Spoon¬ 
ful  of  treble  refined  Sugar,  until  it  is  a  ftrong  froth 


put  fome  Milk  and  Water  into 


a  broad  Stew-pan 


and  when  it  boils,  take  the  froth  off  the  Ejt&s  and 
Jay  it  on  the 

up 

tard 


and  Water,  and  let  it  boil 


take  it  off  carefully,  and  lay 


your  Cuf- 


Take 


To  (lew  Peafe 


Quart  of  yOung  Peafe,  wafli  them  and  put 


them  into  a  Stew-pan  with  a  Qu 


Butter,  three  Cabbage  Lettuces 


Pound  of 


> 


ith 


final],  five 


fix 


a  little  Thy 


p-arfley,  pepper  and 


& 


H 


J 


jr  * 


...  J(.* 


f 


Salt 


T-  * 


4 


r 


\ 


♦  » 
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of  Co 


.<  •  ♦  *  •  i  *  '* 

flew  them  together  a  Quarter  of  an  Hour,,  then 
put  to  them  a  Pint  of  Gravy, v  with  two  or  three  dices 
Bacon  or  Ham,  and  Jet  them  Stew  all  together  un¬ 


til  e  Peafe  are  done 

*  «  •  •  * 


b&  thickened  with 


Qu 


ter  of  a  Pound  of  Butter  rolled  in  Flou.. 

•  To  make  a  fylinc'e  Pie  without •  Meat., 

Chop  fine  three  Pounds  of  Suet  and  the  fameof  Ap¬ 
ples  when  pared  and  cored,  wafh.and  dry  three  Pounds 

j .  t  J 1 1  chop  one  £*bund  of  fan  Rai  fins. 


beat  and  fift 


ound  and  a-  half  of  loaf  Su 


cut 


fmall  twelve  Ounces  of  candied  Orano-e-neel^and  fix 


Ounces  of  C 


of 


Ou 


mix  all  well  together  with  a  Qu 


>  ^  • 

Ounce  of  Cin 


of  Nutmegr,  half 


Qi 


of 


lamon  j  fix  or  eight  Cloves,  and  half  a 

Pint  of  h  rench.  Brandy,. pot  it  ciofe.  up,  and  keep  it  for 
life. 


G 


H  A  P. 


XII! 


V  * 

I* 


Qbfi 


on 


potting 


SALTING ,  and  PRESERVING 

PORIC&c.  in  PICKLE. 


COLLARING 


BEEP. 


?  * 


i 


M 


«  ' 


*  » 


N  potting  cover  your  MeaV well  with  Butter,  and 
over  it  ftrortg  Paper,  and  bake 


comes  ou 


u£°f  the  Oven,  pick  out  all  rhe-Skins  verycare- 
t her- wife  they  will' prevent  its  looking  well,,  and 
drain  the  Gravy  rrom  the  Meat,  to  prevent  its  Touring, 


beat ) 

Meat 


arm  put i 


it 


by.  De 


before  you  mix  it  with  your 


£4 


S 


you 


beating 


when  you  put  it  into  your  Pots,  prefs  it:  well,  and 

:  be  quire  cold  before  you  pour  the. clarified  Butter 

In.  Collaring  be  careful  you  roll  it  up,  and 

thoroughly  done,  when 


over  it.— — 
bind  it  ciofe 


it  until  it 


quite  cold,  put  it  into  Pickle  with  the  Binding  _7_, 
next  Day  lakeitoft  when  the  Skin. will  be  clears  renew 
your  Pickle  frequently, .  and, your  Meat  will  keep, good 


Ti 


s 


Take  Care  that  your  Mieat  be  quite  cool  when. you 
ialt  it  in  the  « Summer,,  and  when  falted,  lay  it  upon  an 

1  -/f  ,  inclined 


r 


4 


r 


€  *  *  . 

made  Plain  and  Eafy. 

•  • 

%  »  •  • 

✓ 
s 

inclined  Board,  to  drain  off  the  Blood,  &c.'  then  falt'it 
again,  adding  to  every  pound  of  Salt,  half  a  pound  of 
Liibon  Sugar,  take  care  to  turn  it  in  the  Pickle  every 


Day 


about  a  Month 


A 


will  be  fine 


If  you  keep 


^?:nriVle2t  lo,nSer  iiiSak,  half  the  Quantity  of  Sug 


do  :  and 


fe  Loaf- fug 


your  Meat.  This  Pickle  cannot  be  called 


improve 


i 


keep  a  long  Time  ;  at  the  expiration  of  three 


four  Months,  boil  it  up  to  be  fcunimed 


4  4 


have  occafion  to  ufe  iragain  boil  . 
adding  a  little  more  Salt  and  Sugar,  whe 
it  on  your  Meat,  it  will  be  good  a  Twel 

Jong  b  ' 


up,  fkim  it, 


when  you 


pour 


Obferye  when  yourMeat  is  to  be  kept  a  confiderable 


Time,  that  there 


ft  be  but  -little  Sugar  ufed 


the  Compofition  of?  the  Salt,  with  which 
preferved. 


in 

be 


¥  * 


Cut 


pot  Beef  like  V enifort. 

large  Veiny  Piece  of  Beef; into  four  Pieces 


ikin  it,  and  beat  it  with 


pin  :  Then  Jet  it  be 


well  rubbed  with’  Sal  Prunella  >  and  Salt-pefre  in  pow 
der,  to  be  hid  in  a  Tray  for  two  Days  ;  then  feafon  i 


pretty  high  with  Salt  and 
Seu  *  *  —  ; 

laid  in  the  Bottom  of  the  Pa 


long  Slices,  feafoned 


with  fome  Beef 


;  4 


lame 


way,  to  be 


Pounds  of  frefih  •  Butter 

in  a  quick  Oven  When  your  Beef  is  baked 


it  to  drain,  clear  it  from  th 
pound  itin  a  Mortar,  with 


arid  over  it  break  two 
in  fmall  Pieces,  and  fet  it 

fet 


Skins 


nd  Veins,  and 


,  -  little  of  the  Butter ;  then 

be  potted,  and  pouroverit  the  Butter  that  remained. 


Vemfon  may  be  potted  after  the  fame  Man 

you  muft  not  beat  it.  in  a  Mortar,  and  Wine 
uied  m  Head- of  Black  Pepp 

To  pot 


er,  only 
is  to  be 


V 


■  V 


cold  Ton 


V 


VS 


Beef,  or  V enife 


or 


cold 


<w 


ild 


Cut  it  fmal 
melted  Butte 


Fo*wl 


beat  it  in  a  Marble  Mortar,  with  fome 

the  Meat  is  mellow  and  fine ; 


then  put  it  down  elofe  in  your  Pots,  and 


Butter.  Th 


do  cold  wild  Fow 


you  may  pot  any  fort  of  cold  Fowl  whole  feafoning 


I  * 


Spice  you  pleafe 


» 


\  '  ;•  ; 


*  ' 


V. 


■*.  • 
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.V 


-  i 


r 


^  • » 


•V*  • 


t  +■ 

To  pot  Beef. 


il-  - 


Let  a  Round  of  Beef  be  cut  into  /leaks,  feafon  them 

well  with  Pepper  and  Salt,  and  in  order  to  make  it  red, 
take  fome  Sait-petre  beaten 


in  this 


i 

♦ 


1  T 
\ 


to  lie  two 

three  Days,  and  then  laid  in  a  Crock,  to  "be  covered 
with  a  Cruft,  and  baked  tenders  when  done  and  while 
warm,  pound  it  well  in  a  Mortar,  picking  out  all  the 

s  j  and  when  you  are  doing  it,  put  in  now  and 
Spoonful  of  the  Fat  that  came  from  it  in  Bak- 
ihg,  until  it  is  pretty  moift,  thenputit  down  in  your 
Crock,  and  when  cold,  cover  it  with  clarified  Butter- 


Take 


•  T a  pat 

Piece  of  Venifon 


*  1  r  .  '***&%•: 

and  Dean  together 


lay  it  in  a  Crock  with  Pieces  of  Butter  ftuck  here  and 
there  on  it,  tie  Brown  Paper  over  it  for  Baking  s  when 
done,  lay  it  to  drain,  while  hot,  on  a  Di/h  ;  when  cold, 
take  off  all  the  Skin,  and  beat  it  in  a  Marble  Mortar^ 
Fat  and  Lean  together.  Seafpn  ip  with  |ylace;  Cloves* 

3  your  iTafte,  then 


and  Salt 


Nutmeg,  black 

take  a  little, of  the  Butter  (when  cold)  that  it  was. 
baked  in,  with  which  moiften  it,  pack  it  clofe  in  your 
Crock,  and  cover  it  with  clarified  Butter 


beat  it  until  it  is  like  a  Pafte 


*  A 


'  A. 


'  fa  .  >'  .« 


•  y 


way 


4  « 


*  4 


^  •  A4"  '  9 


W 

V 


♦  * 


*  « 


If  your  Venifon  be  ftale,  rub  it  with  Vinegar,  to  lie 
an  Hour,  then  wipe  it  clean,  and  rub  it  with  red  Wine, 
•feafon  irig  with  beaten  Mace,  Pepper,  and  Salt,  put  it 
in  a  Crock,  pour  in  half  a  Pint  of  red  Wine,  and  a 


Pound  of  Butter,  and  if  a  Shoulder 


ti 


coarfe  Pafte,  bake 


when  you  have 


9 

your  bread  Oven 


•A 


it  with  a 
3  fland  all 


A 


it  clean  from  the 

* 

th  the 

% 

*  •  * 

it  -not 


Bones,  beat  it  to  a  Pafte  in  a  Marble  Mortar,  with 
Fat  from  your  Gravy  ;  and  ftiould  you  find  it 
firfficiently  feafoned,  add  fome  more  with  fome  clarifi¬ 
ed  Butter,  then  prefs  it  into  your  Pots  very  clofe, 

in  a  dry 


pouring  clarified  Butter 


I 


be  kept 


~  .  y 


Let  a  Fillet  of  Veal  be 


To  pot  Veal. 


*  / 


feafon  it.  with  Pepper,  Salt,  and 


three  or  four. Pieces, 
a  little  Mace,  put  it 


-! 


into 


made  Plain  and 


V  ..  I 


•  '  r  II 

Pans  with  half  a  Pound  of  Butter,  to  have  Pepper 


tied  over  them,  and  baked  in  an  hot  Oven  for  three 


Hours,  when  done 


off  the  Outfide,  pound  the 


Marble  Mortar,  with  the  Fat  from  your 


Gravy,  then  oil  a  Pound  of  freih  Butter,  to  be  added 


by 


Time 


d  continue  to  beat 


until  it  is  a  fine  Pafte,  then 


pa  pered,  *  laying  a  Weight 


be  well  potted  and 


prefs  it  5  as  foon 


your  Veal  is  cold  and  HifF,  cover  it  with  clarified  But- 


down 


thicknefs  of  a  Crown-piece,  and  to  be  tied 


•  i  •  ' 

To  pot  Marble  Veal. 


Boil  a  dried  Tongue,  (kin  it,  fiice  it  as  th 


pof- 


fible,  and  beat  it  exceeding  well,  with  near  a  Pound  of 


Butter,  and' a  littfe  beaten  Mace,-  until  it  conies  to  a 


Pafte,  have  ready  your  Veal  ftewed  and  beat 


the 


former  Receipt,  then  pot  fome  of  your  Veal,  then  the 


Tongue  to  be  diftributed  here  and  there  in  Lumps 


then  the  remainder  of  your  Veal  to  be  prelTed  down 


and  to  have  clarified  Butter  oyer  it,  and  keep  in  a  dry 


Place  j  when  you  fend  any  to  Table 


flices 


be  garniftied  with  curled  Parfley 


* 

j 


To  pot 


Take  a  Neat’s  Tong 


ues. 


Salt  Petre,  and  four  Ounces  of  brow 


it  with  an  Ounce  of 


Da} 


Sug 


to  lie 


boil  it  until  quite  tender,  take  off  the 


Ikin  and  fide-bits,  cut  the  Tongue  in  very  thin  Slices 


and  beat 


a  Marble  Mortar,  with 


Pound  of 


clarified  Butter,  Mace,  Pepper,  and  Salt  to  your  Tafte 


beat  it  exceeding  fine,  then  pot  it  clofe,  and 


it 


With  clarified  Butter 


»*- 


r 


To  pot  a  Hare _ 

Hang  up  your  Hare  for  four  or  five  Days  in  the 


Skin,  then  cafe  it,  cut  it  up  as  for  eating,  put  it  in  a 


Pot,  and  feafon  it  with  Mace,  Pepper,  and  Salt,  put 


s 


Pound  of  Butter 


dow 


bake. with  your 


Bread,  when  done,  pick  it  clean  from  the  Bones,  and 


pound  it  fine,  with  the  Fat  from  your  Gravy,  then  pot 


and  pour  clarified  Butter  over  it,  to  the  Depth  of 
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S 


:v 


'  ♦ 


Inch,  to  be  kept  in  a  dry  Place.  Others  pot  their 

without  keeping  them,'  doing  no  jnore  than 
them  from  the  Blood,  proceeding- as  juft 


'  / 


-  - 

To  pot  Woodcocks. 

Pluck  fix  Woodcocks,  draw  out  their  Traines, 
fkewer  their  Bills  through  their  Thighs,  and  put  the 
Legs  through  each"  other,  and  their  Feet  upon  their 
Breafts,  feafon  them  with  three  or  four  Blades  of 

f  ‘  '  f  ' 

Mace,  and  a  ljttle  Pepper-and  Salt,  then  put  them  into 
a  deep  Pan,  with  a  Pound  of  Butter  over  them,  tie  a 
ftrong  Paper  over  the  Pan,  and  bake  the  Birds  in  a 
inoderate  Oven  ;  when  done,  drain^  the  Gravy  from 


them,  then  put  them  into  Pots,  and^put  over 


them 


the  clear  Butter  you  get  from  your  Gravy,  filling  up 


the  Pots  with  clarified  Butter,  keep  them  in  a 


dry 


Place. 


%  •  • 

To  pot  Pigeons  or  *  Fowls. 


Cut  off  their  Legs,  draw,  them,  and  wipe  them  with 
a  Glothj  but  do  not  wafh  them.  Sea  fon- them  pretty 
well  with  Pepper  and  Salt,  put  them  in  an  earthen 
Pan,  with  as  much  Butter  as  will  cover  them  ;  when 
baked  very  tender,  drain  them:  dry,  and  then  lay 
them  on  a  Cloth,  to  take  oft  any  moifture  that  may, 
remain  ;  feafon  them  again  with;  Salt,  Mace,  Cloves, 
and  Pepper  beaten  fine,  and  put  them  down  clofe  into 
a  Pah.  Take  the  Butter  frpm  the  Gravy,  when  cold, 
fet  it  before  the  Fire  to  melt,’  and  pour  it  over  the 


Bird 


s 


fhould  there  not  be  fufficient,  let  as  much  be 


clarified  as  will  cover  them  an  Inch  deep. 


us 


i 


may  do  all  fort's  of  Fowl.  Only  wild  Fowl  fliould  be 


boned. 


*  -  1 


•  v  ... 

To  pot  all  Kinds  of  fmall.  Birds. 


-  \ 


.Pick,  and  gut  your  Birds,  dry  them  well  with,  a 
Cloth,  feafon  them  with  Mace,  Pepper,  and  Salt,  then 
put  them  into  a  Pan  with  Butter,  tie  your  Pot  down 
with  Paper,  and  bake  them  in  a  moderate  Oven  :  when 
they  are  done,  drain  the  Gravy  from  them,  and  put 
them  into  Potting  Pots,  and  cover  therewith,  clarified 


Butter 


Ta 


v.  -  r.;  ■*  • 


1  *• 


made  Plain,  and  Eafy 

. To  pot  Lobjiers. 


.  * 


\ 


■V 
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As  foonas  your  Lobfters  are  fufEcieritly  boiled, 
take  out  . the  Meat  of  their  Tails  and  Claws,  feafon  it 
with  Mace, -Salt,  and  Pepper,  to  be  potted  for  baking 


with.  Butte 


and  when  done 


pn  t 


Pot,  covering  them  with  the  clarified  Butter  they 
baked  in,  with  an  addition  of  as  much  more  to 


them 


•  Set  them  by  for  Ufe.  : 

To  pot  Sdlmon  as  at  Ne^uocaJiU 


to  cover 


Scale.and  wipe  a  Gde,of  Salmon  very  clean,  but 


be  wafhed 


Salt  it  very  well 


melted  and  drained  from 


feafon  it  with  beaten 


and 


it  all 


over 


th  B 


Mace,  Cloves,  and  whole, Pepper  $  lay  in  three  or 
four  Bay-Leaves,  and  cover  it  ail  over  with  Butter 

^  1  ^5 a Le d ,  le t  it  t o ^  drain  from  the  Gravy 
then  put  it  into  the  Pot  for  keeping,  and  when. cold 


fiecl 


and  when,  cold 


,  *  •  r  »  ,  i  '  • 

Thus  you  may  do  Carp,  Tench ,  Trout,  and  fe 


Kinds  of  Fid 


1 


To  pot  Eels 


your  Seafoning  be  Jamaica  Pepper,  with  the 
ti  pounded  fine,  and  Salt  :  -drew  Tome  of  this  on 


the  Bottom  of  an  earthen  Pan,  and  when  your  Eels 


ikinned  and 


ned  very 


Pieces  and 


lay  in  the  Pan,  brewing  more  Seafoning  upon  them, 
then  another  Layer,  and  fo  proceed  until  you  have  put 


Pou 


your  Eels,  with 


on  them  fonte  common  Vine 


Bay-Leaf  or  two  on  the  Top 


of  W  a  te 


Whe 


cover  the  Pan  with  Pape 


the  lame 


n  you  take  them 


f  the  O 


bake  the 
pour  off 


Liquor  ;  then  take  as  much  clarified  Butter  as  is  proper 


them.  Lay  them  by  for  Ufe 

To  Collar  a  Pig. 


En 


1  To  Coll 

Kill  your  Pig,  fcald  off 


Hair,  and  draw 


walh.  it  clean,  then  rip  it  ope 


CL 


ke 


the  Bones,  rub  it  over  with  Pepper  and  Salt  beaten 


Herbs 


fine,  lay  over  it'a  few  Sage  Leaves,  and  Sweet  Herbs 

chopped  fmall,  then  roll  up  your  Pig  tight,  and  bind 


wi 


Fillet,  boil 


loft  Wate 


ith  a  Pint  of 


Blade 


gar,  and  a  Handful  of  Salt,  eight 


*  i  M 


CIov 


or 


of  Mace 


few  Peppe 


»  **  * 

and  a 

.  $  *  * 

Bunch 


V 


v.  ’  ► 


i  -  i 


MI¬ 


S' 


r 


, .  % 


■r*, 


>*  •  .1  'v* 


*f  r  '*** 


*  * 


<  - 


/i 

3 


*Tbe  New.  h  r  t  <3/ 

■';  /.  4/ 


*  4 


V  *. 


r  ■  ■ '  .{■"  'v  ■  '■ 

KtE  R  Y 


/*- 


-  ^ 


V  % 

X  1  mi  >**  *  f  >  ^  + 


*  S.  ♦ 


Bunch  ofSweet  Herbs  •  when  the  W 


'v 

<*+*• 


>*\ 


*•  v 


put 


your  Pig,  and  boil  it  until  it  is  tended  then  take  it  up 


and 


it 


almoft  cold,  bind 


again,  put 


earthen  Pot,  and  pou  the  Liquor  your  Pig 


boiled  in  over  it,  keep  it  covered,  until  it  is  fit  for-Ufe. 

A-  .  A  ■  '**  '■  ' 

*  '  Another  way. 

Split  it  up  the  Belly  and  Back,'  then  take  out  all  the 
Bones,  wafli  it  clean  from  Blood,  and  lay' it  to  foak  in  5 
Pan  of  Water  a  Day  and  a  Night,  lliifting" the  Water 
as  it  grows  red  ;  then  take  it  out,  and  wipe  it  very 
dry,  jftrew  all  the  Infide  of  both  Pieces  very  well  with 
Salt,  Pepper,  Cloves,  Mace,  and  Nutmeg,  beaten  fine; 
then  roll  them  up  as  hard  and  as  tight  as  you  can,  in 
two  Rolls,  then  bind  them  with  a  long  Tape  as  clofe 
as  it  will  tie ;  and  after  that  few.  them  up  in  Cloths. 


V 


The 


uor  you 


to  boil  them  in  is  a  Quart 
!e  good  Vinegar*  and  the  reft 


of  white  Wine 


Water  j  there  nmft,  be  more  than  will  cover  them,  as 
they  are  to  be  boiled  leifurely  above  three  Hours  ;  put 
into  the  Liquor,  a  Nutmeg  cut  in  Pieces,  a  few  Cloves, 
and  two  Blades  of  Mace,  and  a  few  Leaves  of  Sagej, 


J 


■  * 


with  fome  Salt  ;  when  the  Collars 


boiled  tender 


ke  them  up,  and  fqueeze  them  tight  in  the1  Cloth 
order  to  fhape  them.  When  the  Liquor  they  T 


boiled  in.  is' cold,  add  half  a  Pint  of  Vinegar,  in  which 
you  are  to  keep  the  Collars.  As  foon  as  you  perceive 
your  Liquor  begins  to  turn,  wafh  the  Collars  in  it,  then 
run  it  through  a  Cloth,  give  it  a  boil,  and  when  cold, 
ftrain  it  again,  pour  it  over  the  Pieces  of  Collar,  and 


them.be  covered  clofe  for  keeping. 

To  Collar  a  Swine's  Face. 
Gafli  the  Face  in  many  Places,  and  wafht 


** 


‘  * 


'•4. 


feveral 


y 


Waters,  then  boil  it 


Meat  will  leave  the 

the  Ears. 


JBones,  which  you  are  to  take  out,  cut  open  the 
and  the  Ear  Roots,  cut  the  Meat  in  Pieces!  and  feafon 


.  x 


with  Pepper  and  Salt 


Earthen  Pan,  and  put  the  Ears  round 

_  f-  -  :  ....  '  >r  - 


hot  put 


an 


Outfide  of 


the  Meat 


with  a  Board  that  will  fall  within 


fide  the  Pan,  with  a  heavy  Weight,  to  (land  all  Night 
the  next  Day  turn  it  out,  cut  it  round-ways,  when  i 

look  clofe  arid  bright,  ^  >  * 

m  *  .  -  -  .  , 


•v. 


51*. 


*  -*• 


1.  a 

5  y 


-  “V. 


* 


4 


\  •  ' 


1  <  *  * 


V.- 


A*: 


r  •  »> 


ft  w 


fflaacryfain-  and  Eafy. 

♦  • 

~TA  Collar  a  Pigs  Head. 


\\ 

% 
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Take  the  H^ao  ofafcalded  Porker,  with  the  Feet, 
Tongue,  and  Ears,  foak  and  wafti  them  well  j  boil 
them  tender,  and  take  out  all  the  Bones  and  Griftles, 
then  fait  them  to  your  Taftej  take.„a  Cloth,  few  it 
tight  round  them,-  fecuring  the  Ends  ,*  then  with  a  flat 
Board,  roll  it  to  a  round  form,  and  boil  it  two  Hours  5 
then  fet  it  an  end,  and  lay  a  Weight  of  five  r-~ 


W  m 


~  ..  M  .  0ht  of  five  or  fix 

Pounds  upon  it,  until  the  next  Day  ;  then  take  off  the 

Cloth,  and  put  it  into  Pickle  as  you  do  Brawn. 

’  To  make  Mock  Brawn. 

Take  a  Piece  of  the  Belly  Part,  and  the  Head  of  a 


young  Porker,  rub  it  with  Salt  Petre 


Day 


then  wafli 


then  take  out 


:  clean,  fpl 
Bones,  and 


to  lie  three 


Head  and  boil  i|9 
in  Pieces,  then 


thin 


■  -V* 


take  four  Ox  Feet  boiled  tender,  cut  them  into  thin 
Pieces,  to  be  laid  in  your  Belly  Piece  with  the  Head 
beaten  Mace,  grated  Nutmeg,  and  Crumbs  of  Bread’ 
cut  final  I,  then  roll  it  up  tight  to  be  thruft  into  a  Tin 


cut  final  I,  then  roll  it  up  tight  to  be  thruft  into  a  Tin 

Mold,  and  fo  wide  that  a  Trencher  will  go  into  it 

boil  it  four  or  five  Hours,  when  it  is  taken  up,  fet  it 

upon  one  end  to  receive  the  Trencher,  on  which  lay  a 

large  Lead  Weight,  to  ftand  all  Night,  and  in  the 

Morning,  take  it  out  of  your  Tin,  and  bind  it  with  a 

white  Fillet,  put  it  into  cola  Water  and  Salt,  and  it 
will  be  fit  for  life.  , 

W  B.  You  muft  give  it  a  frefti  Pickle  every  four 
Days,  and  it  will  keep  a  long  Time. 

To  Collar  Beef, 

When  you  have  beaten  your  Beef  for  half  an  Hour, 


with 


a  Wooden  Mallet,  rub 


brown  Sugar,  four  of 


with  fix  Ounces  of 
Salt,  and  one  of  Salt 


Petre,  made  fine  and  mixed  through  one  another 
lie  for  ten  Days,  and  turned  every  Day,  then  let  i 
in  warm  Water  for  eight  or  ten  Hours,  when  you 


Yolks  of  Eggs,  ft-rew 


half 


to  rub  it  over  with  the  Yolks- of  Eggs,  ft-rew  over  it 
two-large  Handfuls  of  Parfley  fhred  final!,,  half  an 
Ounce  of  Mace,  Black  Pepper,  and  Salt,  to  your  T&fte, 
roll  it  up  tight,  and  bind  it  about  with  &  corirfe  broad 


T. ■  •* 

Liquor 


boif  until  it  is  tender 


the  Pickle  for  if  is  th 


was  boiled  in,  which'when  cold,  is 


*  'K 


ft  *f> 

b 


\  * 

>•  “•  -> 


Jt 


>0  c 


4 


«•* 


The  New  Art  of  Co 


\ 

fkiihrned,  to  which  you  mu  ft  add  half  its  quantity  of 

ar,  a  little  Mape,  Long  Pepper,  and  Sa-lt,  then 
put  in  your  Beef,  and  keep  it  for  U ip. 

To  collar  a  Breaji  of  Mutton  to  eat  hot. 

Bone  a  large  Breaft  of -Mutton,  and  take  out  all  the 

s.  rub  it  all  over  with  the  Yolk  of  an  Egg,  and 


Griftles, 
feafon  it 


th 


pper 


Sal 


Nutmeg,  Parfley,  and 


Thyme,  all  Hired  fmali,  and  Shalot  if  it  is  liked 

chovy  in  Pieces,  ftrew  thefe  o 


and  c 
Meat 


p  hard,  tie  it  with  a  Tap 
ater  ;  when  ’tis  tender,  take 


wadi 
r  the 
put  it 


into  boiling  W 
it  in  round  SI ic 
made  of  Gravy 
few  Herbs,  drained 
(fared  Pickles.  Garnifh  with  Field 


thin  ;  pour  over  it  a  Sauce 


Anchovy,  Claret,  Onion 


a 


thickened 


th  Butte 


and 


To  collar  a  Breaji  of  V eal ,  to  he  eaten  hot. 

of  your  Veal 


be  taken 


Sweet-Marj 
pound  all  thefe  toge 


;  ther 
diced  Sewet 


Let  the  Bones 
take  Salt,  Peppei 
with  a  few  Oyft 
Mortar,  fpread  them  thick  over  your  Veal  ;  then  roll 
it  up  hard  intg  a  Collar  ;  few  it  up  in  a  Cloth,  and 


in  a 


boil  it  for  three  Hou 
fo 


Make  your  Sauce  as  you 


hi te  Fricafey,  thickened  with  Cream  and  the! 


Yolks  of  Etrg 

o 


Firit  boil  the  Bones  to  make  a  good 


Gravy,  and  fry  the  Sweet-bread 


Bits 


let  fome  of  the 
the  Yolks  of  raw 
in  the  Sauce,  with 


Stuffing,  be  made  into  Balls-  with 

fry  or  boil  them 
r  garnilh,  with 


£ggs 


and 


bread 


e  Slices  of  Lemon  and  fryed  Bacon. 

To  Collar  Beef. 

Take  a  thin  Piece  of  the  Flank,  and  drip  the  Ikin 
the  End,  beat  it  with  a  Rolling-pin,  then  diflblve  a 

etre  in  five  Quarts  of  pump  Water 


Pound  of  SaltPetre 
when  drained  put  in  the  Beef,  to  lie  for 


A- 


now1  and 


rning 


Qu 


Days. 

*  '  A* 

of  an 


Ounce  of  Cloves,  a  good  Nutmeg,  a  littie  Mace,  the 


fame  of  Peppe 


to  lie,  beaten  very  fine*  and 


Handful  of  Thyme  dripped  fr 
mixed  with  the^pice,  thefe  to 
Be<ef,  then  draw  on  the  fkin,  and 

tie  it  hard  v^ith  Tape,  then  pur  i 


ftalks 


be 


be  ft  rowed  over  the 
oil  it  up  very  clofe, 
;  into  a  Crock,  with 

a  Pint 


made  Plain  and  Hafy. 


Pint  of  Claret 


be  baked 


Bread 


you 


th 


u 


s. 


To  Collar  Couo- Heels 


Bone  five  or  fix  Cow-Heels,  while  they  are  hot 


lay  them  upo 


another,  ftrewing  fome  Salt  be 


then  roll  them  up  in  a  coarfe  Cl 


both  ends,  to  be  bound  up  very  hard 


fecuring 


Hour  and'  half 


boil  the  Roll 


|  *  ^ 

Drink  u fed  for  Brawn 


be 


fo 


Cut  off  a  little 


Soufe 


its  better  appearance 


Se 


h  end 


you  do  Collar 


it  up  in  fl 


as 


To  Collar  Eels 


Split  a  large  Eel,  bone,  wafh,  and  ftrew  it  over  with 


Cloyes,  Mace,  beaten.  Pepper,  Salt,  and  fweet  Herb 


then  roll  it  up,  and 


with  fplinters  ;  boil 


in  Water  and  Salt,  white  Wine  Vinegar,  and  a  blade  of 

tv  /r  i  >  §  «  o  *  ** 


Mace  ;  when  done,  take  it  up,  and  let  the  pickle  boil 

1^1  If  I 


ing 


hile,  and  when  cold,  put  the  Eel  into  it  for  keep 


To  make  Dutch  Beef. 


Take  the  lean  part  of  a  Ruttock  of  Beef,  rub 


with  brown  Sugar,  to  he  m  a  Croc-k  two.or  three  Hou 


ning  it  two  or  tjiree  Ti 


* 

A 


th 


turning  it  every  Day 


nd  SaltfPetre,  and*1eNt;lie  a  Fortnight 


en  roll--  it  very 


g! 


feCloth,  put it  in  a  Cbeefe-prefsaDayand  a  Night 


a 


and  hang  it'to  dry  in  the  Ch 


Cloth h  eh 


like  Dutch  Beef. 


cold,  it 


You  mu  ft  boil 


be 


in  dices 


Boil  tender  two  Neat 


7*0  make  Shajn  Bra cwn 


..T'  ,,c,,,uc‘  ‘wo  1Neats  Feet’  £afce  a  Piece  of  the 
thick  Flank  of  Pork,  and  boil  italmoft  enough,  then 

take  out  the  Bones  from  your  Feet,  and  roll  them  ud 


tight  in  the  Pork,  like  a  Collar  of  Bra 


ftron?  Cloth 


then  take 


up 


& 


th  the  Tape,  then  to  be 


and  lome  coarfe  Tape,  roll  it  uptight 


d 


p  in  the  Cloth  and 


boiled, -until  a  ftraw  will  run  through  it  ;  then  take  and 


hang 


it 


Liq 


up 


cold 


and  ufe  it  at  your  pleafu 


put 


fouling 


n 


* 


i 


Q 


4 


RT 


COOKERY 


key  h  :n  Imitation  of  Sturgeon. 
a  fine  iarge  Turkey,  drefs  it  very 


nu 


} 


bone  it  and  tie  it 


on 


b 


c 


n  a 


Qp 


p,  as  you 


of  white  W 


do 

of 


the 


r'  *  » 

U  -  t  c 


good  Vinegar,  a  very  iarge  Hand- 


iiu 


firft  let  thefe  be  boiled  and  fcummed 

When  done,  bind 
have  more  boiling 


4  • 

then  put  in  the  Turkey. 

tighter.  Let  the  Liquor 
fhould  you  find  it  to  want  more  Vinegar  or  Salt,  -add 

J  t  I  T  Oft 


:  up 
and 


hen  cold,  to  be  poured  upon  the  Turkey 


It 


keep  fome  Months,  covering  it  clofe  from  the  Airland 
keeping  it  in  a  cool  dry  pis 


gar  and  Sug 


as 


Eat  it  with  Oil,  Vine 
Sturgeon;  (fome  admire 


more) 

difh 


looks  well  covered  with  E&nnel  for  a  fide 


%  • 


^  '  * 

To  make  Hogs  Pu d d i ngs,  nvith  Cu 


Take  three  Founds  of  grated  Bread,  four  of  Beef-- 
fbwet  finely  hired,  two  of  Currants,  clean  picked  and 

Cloves,  Mace,  and  Cinnamon,  of  each  half  an 

a  Pound  and  half 


Ounce,  finely  beaten ;  a  little  Salt 


Sugar 


a 


P 


fweet  white  W 


a  Quart  of 


Co  a  nr,  a  lirtle  Rofe-water,  twenty  Eggs  well  beaten 

Whites  :  mix  all  thefe  well 


eaving  out  half  the  Vv  hites  ; 
her,  fill  the  Guts  half  full,  boil  the 


pr- 

\A 


them 


'OU 


they  boil  to  preven 
end  to  ule  them, 


n  a  little, 
burning, 
boil  them  a-  few 


the 


Minutes ,  or  they  may  be 


To  make  Black  Pudding 


Before  you  kill  your  Hog,  get  a  Peck  of  Groats 
boil  them’ half  an  Hour,  then  drain  them,  put  then 

a  large  Pan,  then  get  two  Quarts  of  Hog’s  Blood 

^  1  •  • !  J*  /.111  .a  ^  I  rl  .  11,1V  if  &  1 


be  kept  (birring 


it 


am 


-with  you 


r 


Groats.  Seafon 


t  ^ 


s 


Qs 


of 


mix  it  well 
Spoonful  of 

Ounce  of  Cloves,  Mace,  and 

fake  of as 


arge 


TNutmeg,  of  each  an  equal  Quantity 
much  chopped  Thyme,  as  will  juft  give  them  a  . Fla 


our. 


The  next  Day,  take 


Leaf  oft*  the  Hog,  and 


finall  Bits,  fcrape  and  v. 


fti  the  Guts 


ry 


clean  ;  tie  one 
and  mix  the  F 
them,  and 


E 


foon  as  you  begin  to  fill 


lood  and  G 


h 


three  p 


filled 


oats,  as  you 
tie  the  other 

End  ; 


V  > 


made 


•* 
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s*. 


End :i  your  "Puddings  may  be 

pleafe,  prick  them  with  a  Pin* 
when  boiling,  to  be  put  dowf 
Water,  to  boil  very  foftiy  an  f 


Oven 


7 


u 

l 

v'  • 


and  lay  them  on  clean  Straw.' 

/V  1  /•  -  r»  *  “iV 


Kelt 

Tb 


♦  v 


4 


Take  fix  Pound 


To  make  fine  Saufuges 


■r, 


I  V, 


i 


of  fi 


Pork,  free  from  Skri 


Griftles 


Fat,  chop  it  fine  or  beat  it 


Morta 


* 


then  Hired  fix  Pounds  of  Beef-fe 


fine  as  pofiibl 


and  free  it  from  Skin  j  then  wadi  and  pick  fome  Sage 
very  clean,  fpread  the  Meat  on  a  clean  Table,  fha-re. 
the  Sage.over  it,  to  the  quantity  of  three  large  Spoon¬ 
fuls,  wkh.  the  thin  Rind  of  a  middling  Lemon,  all  thefe 
are  to  befirft  Hired  fine,  with  as  many  fweet  Herbs  as 
will  fill  a  large  Spoon  to  be  ftrewed  over  them ;  grate  two 


large  Nutmegs,  Vftfh 


Tea  Spoonfuls  of  Pepp 


large  Spoonful  of  Salt,  then  the  Sewet,  mix  thefe  well 


together,  to  be  put  down  clofe 
life  it,  roll  it  up  with  as  much  Egg 
roll  fmooth  to  the  fize  of  a  Saufage 
Butter  or  good  Dripping  made 


Pot :  w h you 

as  wi'l 
to  be 
and  to 


,  ^ . &  about  while  doing.  When  they  are  tho 

hot,  and  of  a  fine  light  Brown,  they  are  done 
eats  well  this  way,  or  Veal  and  Pork  togethei 
faf  thefe  maybe  filled  in  well  cleaned  Qyts. 

To  make  common  Saufagf}. 

Take  three  Pounds  of  nice  Pork,  Fat  and  Lean  ] 

it  as  fine 


/<4 


*  J 


gethe 


ithout  Skin  or  Griftle  ;  chop 


fouve'Gut  nicely  cleaned  to  be  filled 


pqfiible,.  feafon  it  with  a  Tea  Spoonful  of  beaten  Pep 

of  Salt  5  mix  thefe  well  together,  have 

them  up 

with  Egg  and  fry  them.  Should  you  like  §age  it* 
thefe  Saulages,  about  the  quantity  of  three  Tea 
Spoonfuls,  will  be  fufficient,  to  be  chopped  .fine.  1  Beef 
'makes  very  good  Saufages. 

Oxford  Saufag 


t 


^  * 


Chop  fine  the  Lean  of  a  Leg  of  Pork  of  Veal,  witM 

vet ;  then  feafon,  fife 


>  * 


of  an  Ounce  of 


four  Pounds  of  Butter  or  Beef-fe 
Meat  with’Salt,  three  Qu 
per,  half  the  Quantity  of  Cloves  and  Macey^pnf 
Handful  of  Sage  chopt  finall :  Min gi e  a iL  the fevW 

Q.  2  '  t  AfVAflf 


*  * 


\  * 


A 


I  * 


\  * 


'I*' 


L*'-  •  * 

k  A ,  of  'Cookery 


"9'i 


frr 


out, -with 

LT*  ./in  boiling  hot  Butter,  eat  thepi 


.  ”’^§1^  them  ro11  ^em 

«-•  .  ,f  }• 

1  $  in  ?  h‘ 


do  your  other  Saufag 


« 


T0  Souje  a  cTui'keyx 


i 


-  > 


When  your  Turkey  is  killed,  hang  it  up.ior  fou 


five’Davs  in  the 


the  Back 


then  pick  it 


d  flit 


take  out  the  E 


bone 


bind 


P 


p  ifl'-a  Piece  of  Matting  like  Sturgeon,  or  Newcadle 


Salmon,  fet 


the  Fire  a  clean  Sauce  Pan,  with 


Pint  of  ftrong  Allegar,  a  Score  of  Cloves,  three  or  four 
Blades  of  Mace,  a  Nutmeg  diced,  a  few  Pepper  Corns, 
and  a  Handful  eof  Sait,  when  it  boils  put  in  the  Tur¬ 
key,  to  boil  an  Hour,  then  take  it  up,  and  when  cold, 
put  it  into  an  Earthen  Pan,  pour  the  Liquor  over  it, 
and  keep  it  for  Ufe  ;  when 


Sprigs  ofFe 


Fricafej 


you  fend  it  to  Table,  lay 

m 

Tripe. 


Cut  your  Tripe  into  linall  Pieces,  dour  them  well, 
to  be  fryed  crifp  in  Beef-dripping,  then  drain  them, 
and  when  you  have  cleaned  your  Pan,  put  in  fome 
Butter  and  dour,  and  when  of  a  pale  brown,  put 


good  Gravy  and 


together 


Tripes,  and  tofs  them  up 


Let  a  St 


To  fait  Beef  for  Hanging 


dry 


have 


Englifh  Salt  be  laid  before  the  Fi 


O 


of  Salt  Petre 


pGl|»nded  fine,  with 


fometimes  left 


Beef  be 


Pounds  of  brown  Sugar,  (the 
>ut)  with  this  mixture  Jet-the 


bbed  in  every  Part,  then  to  be  laid 


large  Tray  until  it  grows  quite 


d  ftiffV  which 


be  in  about  a  Fortnight,  to  be  turned  every 


three  Days 


foon  as  you  find  your  Beef  very  fi 


lay  it  on  a  Board  in  am’nclined  date  ro  drain,  you  are 
then  to  wadi  it  with  cold  Water,  to  be  wiped  fo  dry  as 
that  not  any  Moifture  dial!  remain,  the  Beef  mud  be 


then  dredged  with  coarfe  FI 


bbed  with  Bran 


ground  Malt,  (the  Flour  is  thought  bed)  then 


fee  hung  up  for  drying,  bu 
it  mud  dry  very  gradual 


taki  ng 


ft 


W  hen  diffidently  d 


too  near  the.  Fi 
which  will  prevent  its 


Flitch  be 


Ched  covered  with  the  fhelljngs  of  Oatmeal 


{band  in  a  Place  moderately  dry 


V 


Neats 


made  Pi  a  i  ii  Mu  '&ujy 


'j ; 


Neats 


ner 


Gaili 


which  is  .  oc  filled,  a4sv  wellas  well  rubbed  with  Salt 

^  i  ^  i  /  t  r  x 

N.  B .  Bacon  is  to  be  made  and  v;epared  for  drying; 
after  the  fame  Manner.  !  ^  1  v:  yf 


To  fait  Hams . 
For  a  Ham*  take  two  Pound 
Sugar,  arid  an  Ounce  of  Salt  Pette 


) 


of 


fe^bfown 


th  thefe 


be 


for  four  or  five  Day 


hot 


as 


Hand 


have  another  rub 


Days,*’  and  to 


rubbed  very  well,  to  lie 
be  again  rubbed  with  Salt  made 
with  a  Glove  on,  can  bear,  and 
bing  at  the  expiration  of  the  fifth  Day 
lie  in  the  Pickle  for  fourteen  or  fifteen 
be  rubbed  with  the  Pickle  each  Day  before  the  Fire 
then  to  be  hung. up  where  Timber  is  burned  until  dry 
to  be  kept  in' the  fhellings  of  Oats  in  a  cool  dry  Place 

To  fmoak  Hams  or  Bacon. 

Where  the  Chimney  is  fufficiently  large,  the 


be  no  great  difficulty,  as  the 


ufually  a  fufficiency 


of  Wood  burnt  in  them  for  the  Purpofe,  but  where  i 
is  otherwife,  Necefiity  has  made  many  Connivances-- 
of  the  Number  is  the  burning  of  damp  Hay  or 
which  emits  a  great  Smoke.  Oak  Saw-dull,  as  well 


the  common  Dull  from  the  Pit,  anlwers  well 


If 


in  y 


Neighbourhood,  you 


Cabinet-maker 


the  Dull  he  burns  to  dry  his  Work,  is  nioft  excellent 
for  the  purpofe,  being  that  of  the  Oak  and  the  Maho 


gany  Tree 


many  Parrs  of  A 


thing 


common,  than  a  finoke  Houfe.  which  isfeDarated 


from  their  Dwellings 


be  fmoked 


Ma 


,  in  them  they  harig  whatever  is 
they  light  up  Saw-dull,  or  other 

Berries,  which 


th  an  Addition  of  Junipe 


foon  fills  the  Place  with  Smoke,  which  being  confined 


very  powerful 


Directions  for  preparing  Pickled  Pork 


s  * 


Cut  your  Pork  into  boiling  Pieces,  then  ha,ye  ready 
fame  of  the  bell  Engltlb  Salt,  >to  be  well  dryed 


Fi 


which  add  fome  Bay  Salt  and 


—  fa 


Petre  pounded  fine,  with  thefe 


*  4 


the  Pieces^be- Weil 


^  -w 


bbed,  and  then  laid 


Tub  or  Crock  for  a 'Week- 


when  you  are  to  take  them  out,  to  be  well  wiped*  the 


0.3 


Pieces 


t 


Pieces  are  then  to  be  packed  in  a  Tub,- to  have  a  Board 
and  Weight  laid  on  them,  to  keep  them  elofe,  and  to 
be  covered  with  a  Pickle,  made  To  ftrOngas  to  float  an 
Egg.  and  of  the  bed  Salt  ;  the  Pickle  is  firfb  to  be 
boiled  and  well  Jfkummed,  and  when  cold,  to  be  poured 
on  the  Pork.  Should  the  Pork  be  kept  any  Time,  the 
Pickle  will  frefhen,  which  as  foon  as  you  difcover,  you 
are  to  teem  it  off,  to  boil  again  with  an  addition  of 
Salt,  and  managed  as  before.  Take  care  that  your  Tub 
is  kept  elofe  covered.  This  Pork  hung  up  fo  as  to  be 
pretty  dry,  before  uflng,  eats  very  little  inferior  to 
Bacon.  Obferve  to  prepare  the  Piece  for  drying,  as 
directed  for  Hung-beef,  Page  340. 

To  pickle  Beef. 

Let  the  Beef  be  rubbed  over  with  Sugar  or  Trea¬ 
cle,  and  afterwards  to  be  rubbed  with  common  Salt 
well  warmed,  to  lie  for  three  Days,  then  to  be  rub¬ 
bed  with  as  much  Salt  Petre  as  will  colour  it,  to  be 
kept  in  a  Crock  elofe  covered  from  the  Air. 

To  make  Mutton  Hams . 

Let  a  hind  Quarter  of  Mutton  be  cut  like  a  Ham, 
then  to  an  Ounce  of  Salt  Petre  add  a  Pound  of  coarfe 
Suglr,  a  Pound  of  common  Salt,  with  thefe  rub  your 
Ham  when  well  mixed,  then  to  be  laid  in  an  hbllow 
Tray  with  the  Ikin  downwards,  pour  the  Pickle  over  it 
every  Day  for  a  Fortnight,  then  roll  it  in  Saw-duft, 
and  hang  it  in  Wood-fmoke  a  Fortnight  ;  then  hang 
.  it  in  a  dry  place,  and  cut  it  out  in  Ralhersfor  broiling. 

'  '  To  make  Pork  Hams 

Take  a  fat  hind  Quarter  of  Pork,  from  it  cut  your 
Ham,  rub  it  well  with  an  Ounce  of  Salt  Petre  well 
pounded,  and  mixed  with  a  Pound  of  common  Salt, 
and  another  of  coarfe  Sugar,  to  lie  a  Month  in  this 
Pickle,  turning  and  batting  it  every  Day,  then  to  be 
hung  in  Wood-fmoke  in  a  dry  Place,  but  not  near  any 
other  Fire  $  when  at  any  time  your  Hams  are  very  dry, 
let  them  be  hung  in  a  damp  Place,  where  they  will  foften 
and  mould,  which  will  make  them  cut  fine  and  eat 

M  • 

fhort. 

* 

N.  B.  A  wooden  Tray  anfwers  much  better  than  a 
Crock  for  preparing  of  Hams  in  the  Pickle,  as  its  form 
Puits  beft,  and  brings  the  Liquor  more  about  it.  The 

excellency 


* 


excellency  ofycmr  Hams  depends  much  oh  thegoftdr* 

nefs  of  your  Salt-;  this  is  what  gives  thk  preference 
to  thofe  of  Yorklhlre,  where  the  Salt  isTuperior  to  that 

of  moil  Places. 

Directions  to  Boil  a  Ham. 

Thefe  Hams  are  not  to  be  laid  in  Water  before  yoil 
boil  them,  they  mu  ft  have  plenty  of  room,  and 
be  put  down  in  cold  Water,  and  inclofed  in  fome 
very  fweet  well  fcented  Hay,  let  the  Water  heat 
very  gradually,  it  (hould  be  four  or  five  Hours  heat¬ 
ing  before  it  comes  to  a  boil,  Humming  the.  Kettle 
very  often  in  that  Time.  A  large  Ham  will  take 
two  Hours,  and  a  fmall,  one  and  a  half  to  boil  them, 
after  the  Water  comes  to  a  boil,  provided  the  care  here 
recommended  in  heating  the  Water  has  been  obferv- 
ed.  Your  Ham  is  to  be  taken  up  half  an  Hour  before 
your  Dinner  is  ready,  when  you  are  to  (kin  it,  to  Hand, 
before  the  Fire,  then  fife  over  it  fome  fine  Rafpings, 
and  brown  it  with  a  Salamander,  lift  fome  Rafpings 
on  the  Rim  of  your  Difh,  which  you  are  to  flourifli  on 
with  your  Finger,  then  difh  your  Ham.  Obferve  to 
preferve  the  (kin,  in  order  to  cover  what  is  left  of  die 
Ham,  (which  will  keep  it  moift)  as  it  is  fometimes 
frequently  taken  to  Table.  Sliced  Ham  makes  a  pret¬ 
ty  Difh  for  Supper. 

The  Pickle  that  came  from  your  Hams,  will  anfwer 
well  for  Tongues,  in  which  they  are  to  lte  for  a  Fort 
night,  and  then  to  be  fmoked  or  boiled  from  th*r 
Pickle. 


Dired ions  for  Broiling  Rafhers. 

Asfoon  as  they  are  cut,  lay  them  in  boiling  Water,  a 
Minute  or  two,  for  fhould  they  be  too  Salt,  this  will 


them 


than  Savory 


that 


required,  and  make  them  fwe-11. 

To  make  Bacon. 

Let  a  fide  of  Pork  have  all  the  in  fide  Fat  taken  from 
it,  lay  it  on  an  inclining  Board,  that  the  Blood  may  run 
olf,  then  rub  it  well  with  good  Sait  on  both  fides,  to  lie 
a  Week,  then  take  a  Pint  of  Bay  Salt,  a  quarter  of  a 
Pound  of  Salt  Petre,  beat  them  fine,  two  Pounds  of 
conrfe  Sugar,  and  a  quarter  of  a  Peck  of  common  Salt; 
Lay  your  Pork  in  a  large  Tray  that  will  hold  rthe 

CL  4  Pickle, 


-•  V 


fc- 


>*1 


The 


OKERY 


Pickle,  rub  it  well  with  this  Prep 


4'. 


1“ 


ny  fide  down,  and  bafte 


with,  this  Pickle 


every  Day 'for 


the 
Fort" 


Then  hang  it  in  Wood 


fmoke  as  directed  for  Beef,  apd*after wards  haito- 


dry  Place,  where 


Fire,  or  where  the  Sun 


will  be  kept  in  that  ftate,  but 


make  it  fweat  and  rufl 


that  would 


Obferve,  that  your  Ha 


and  Bacon  are  to  hang  clear  from  every,  Thing 


from 


and  not  ao-ainft  a  Wall 


Should  you  ufe  this  Pickle  for  the  keeping  of  fill  ted 
Pork,  be  careful  to  wipe  off  any  of  the  former  falting, 

before  it  is  put  into  the  PickJe.  ^  \ 

Another  IVay  to  make  Bacon. 


When  your  Pig  is  cut  down 


off  the  Hams'  and 


Head,  if  it  be  a  large  one,  cut  out  a  Chine,  but 
in  the  fpare  Ribs,  it  prefer  yes  the  Bacon  from  rufting 

fait  it  with  common  Salt,  and  a  little  Salt  Petre, 

neither  Bay  Salt  nor  Sugar,)  let  it-  lie  ten  Days  on  a 
Table,  that 

again  for  te 


will  let  the  Brine  run  from 


then  fait 


or 


/elve  Days,  turning  it. every  Day ^ 

after  the  fecond  Salting,  fcrape  it  very  clean,  and 


4a 


r  * 


rub  a  little  dry  Salt 


when  you  are  to  hang  it  up 


V 


obferving  the  Direftion  for  drying  JBeef,  Bacon;  &c. 

^  ^  •*.  ,  to  fcrape  off  the  white  Froth 

that  is  on  the  Flitch,  occafioned  by  the  Saifs  working 

the  Pork,  then  rub  on  fome  dry  Salt,  it 
eeps  the  Bacon  from  rufting 


Bone  you 


Pork 


To  pickle  Pork 


cut  it  into 


rub  them 


well  with. Salt  Petre,  then  take  two  Parts 


and 


of  Bay  Salt,  and  rub  them 


well 


Jay 


a  Layer  of  common  Salt  in  the  Bottom  of  your  Veffei. 
then  a  Layer  of  Pork  as  dole  as  they  can  be  laid,  then 
ihake  on  fome  Salt,  then  your  Pork,  fo  proceed  until 
you  have  filled  your  Veffei ;  lay  a  Board  on  the  Pieces 


with 


Weigh 


melts  add  more  fo 

% 

Crevice  with  Salt,  when  you 


keep  them  clofe,  and 

while  :  obfe 


s  the  Salt 

4 

fill  every 

the  Pork. 


Keep  the  Veffei  clofe  covered,  which  will  prefer v.e  your 


Pork  a  whole  Yea 


Put  a  Pound  of  Salt  Petre,  and 


two  Pounds  of  Bay  Salt 


*  t 


a 


Hog. 


Coarfe  Sug 


mixed  with  the  Salt,. is  a  great  prefervative,  and  gives 


* 


t  t 


j 


the 


A 


made  Plain  and  Ea/y 


V 


'  'H* 


I 


t  '  I 


I* 


•r 

the  Meat  a, 
coming  too  fait 


34$ 


A' 


* 


\  \ 

fhortnefs,  and  prevents  its  be 


1  i 


To  Pickle  Pork 


r  Cut  your  Pork  in  fuch  Pieces  as  will  be  mod  conve¬ 
nient,  to  lie  in  your  powdering  Tub,  rub  every  Piece 
all  over  with  Salt  Petre,  then  take  one  Part  Bay  Salt, 
and  two  Parts  common  Salt,  and  rub  every  Piece  well, 
lay  the  Pieces  as  clofe  as  poflible  in  your  Tub,  and 
throve  a  little  Salt  over  them. 

A  pickle  for  Porky  'which  is  to  he  eatfoon. 

You  muft  take  two  Gallons  of  pump  Water,  one 
Pound  of  Bay  Salt,  one  of  coarfe  Sugar,  fix  Oun¬ 
ces  of  Salt  Petre,  boil  thefe  all  together,  and  Ikim  it 

into  convenient  Pieces. 


when  cold 


Cut 


you 


Pork 


Lay 


lay  it  down  clole,  and  pour  the  Liq 
a;Weight  on  it  to  keep  it. down,  and  cover  it  dole 
from  the  Air,  and 
you  find  the  Pickle' beg 


be  fit  for  ufe  in  a  Week 


If 


decline  in 


Saltnefs 


which  you  may  know  by  tailing,)  boil  it  again,  re^- 
new  it  with  Salt,  Ikim  it  ;  an'd  when  cool,  pour  it  on. 
you r  Pork  again 


To  foufe  Pigs  Feet  and  Ears 


M  f 


-  Clean  your  Pigs  Feet  and  Ears,  and  boil  them  un¬ 
til  they  are  tender,,  then  fplit  the  Feet,  and  put  them 
into  Salt  and  Water  with  the  Ears;  when  you  ufe  them, 
dry  them,  well  with  a  Cloth,'  and  dip  them  in  Batter 
made  of  Flour  and  Eggs,  fry  them  of  a  goodJBrown* 

and  fend  them  up  with  good  melted  Butter. 


N.  B.  You 


may 


th  e  m 


when  they  muff 


have  ftelh  Pickle  every  fecond.  Day,, 'when  they  will 


keep  fome  Time 


When  your  Tripes 


To  foufe  Tripe 


\  r  % 


boiled,  put  them  into  Salt 


and  Water,  which  mult  be  changed  every  Day 


until 

the  Tripes  are  uied,  drefs  them  as  you  do  the  Pigs 
Feet,  or  boil  them,  in  frefh  Salt  and  Water,  with  an 
Onion  fliced,  and  a  few  Sprigs  of  Parfley,  and  lend 

melted  Butter  with  Mu  Hard  for.  Sauce.. 


Another  Way  . 

Lay  them  in  four  ftnall  Beer,  or  four  Butter-Milk, 
Week,  they  are  then  to  be  wiped  and  Fryed,  and 


for 

ferved  up  with  Butter  and  Mullard 

Q.S 


.  V 


C  H  A  P.. 
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V  • « 
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^  1  - 


>1 


OOKERY 


/ 


***Z 


c 


H  A  P 


XIV, 


’  *  * 


f 


on  PICKLING-,  with 


HE  Knowledge  of  Pickling 


a 


Qualification,  as  any  Lady  can  attain  to,  as  the 


Articles  in  that  Way  cannot  be  wanting,  not  more 
where  Elegance  is  fupported,  than  where  a  Spirit  of 
Qecohomy  is  obferved  ;  for  to  bp  Miftrefs  of  it,- ena¬ 
bles  a  Lady  to  provide  things  for  the  Table,  that  give 

without  any  confiderable 
that  other  wife  is  not  to  be 
had  ;  in  the  execution  of  them  care  fhould  be  taken  to 

,  which  are  not  pre- 
feverfe  of  which 


Conftitution , 

But  too  generally  pra&ifed,  from 


of  Health 


not  confulted 
with 


commended  to  have  many  Things-done  in,  particular- 

Pickling,  by  the 


which  can  be 

effe£tuajly  done,  by  the  Ufe  of  hot  Vinegar,  and  pre- 

ferving  it  in  that  State  for  fome  Time,  when  on  the 
Pickles.  -  1 

i' 

In  order  to  preferve  your  Pickles,  be  careful  what' 

—  •  -  •  -  '  ,  c  -  c  , 

but  iew  of  the  common 

:  and 


rn, 


V- 


.4k 


black-jars  will,  refill 

Salt,  both  of  which  are  much  ufed;  fuch  of  your 
Pickles  as  require  the  Pickle  to  be  frequently  heated, 
a  ftone  Jar  or  Pitcher  fhould  be  then  ufed,  and  as 

the  Pickles  are  finifhed,  and  reader  to  be  laid 
I  would  recommend  the  ufe  of  Glafs  YefTels,  cor 

Bladder  and  Leather,  and  on  the  firft 
Bladder,  I  would  recommend  its  being 


better 


»  *•* 
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To  be’excel  lent  in  this 


ufefiil 


•\\ 


t  * 


Aecomplifhment^beQbrervantotfthe  Dire  ft  ions  giveri 

*  of  any-  Particu- 


the  Receipt,  fcrr  the 
lar  you  maybe  engaged  in;  parti 


boiling 


different  Articles 


fir  ft  is  directed,  that  more  is 


¥  4 


done  than  reconi 


mended,  as  on  it  may  depend  the  firmnefsas  well 
Colour  of  your  Pickles.  The  next  Thing  to  be  con- 

is  the  fituation  of  the  Place  proper  for  keep¬ 
ing  them,  which,  ihould  be  as  much  as  poihble,  in 
that  deflrable  Medium,  neither  damp  nor  too  dry. 

A  Situation  whether  heated  by  a  Fire,  or  the  Sun 
will  not  do, ’as  Spirits  are  -put  into  the  A6t  of 


tation,  When  affected  by  one  or  the  other 


At  proper 


In  tervals  tafte  the  Liquid  about  your  Pickles,'  in  order  lv, 
difcoverif  ithaspreferved  its  Acidity,  which  inTime  will 
be  abforbed  by  the  Pickles,  when  it  will  have  no  more 
influence  to  refill;  Putrefa&ion,  than  common  Water? 


foon 


this  is  difcovered,  renew  your  Pickle 


ei- 


*<  M  » 


ther  by  reboiling  the  old,  and  recovering  it  by  the  Ad 

dition  of  freih  Vinegar,  or  entirely  to  renew  it. 

When  you  open  you  r  Jars,  be  as  expeditious  iilc_ 
vering  them  as  poflible,  as  the  Air  is  verv  prejudicial 
to  them,  and  for  the  Purpofe  of  taking  them  out-  for 


Table,  ufe  a  Wooden  or  Horn  Spooni-anti  be  exa<5£ 


7 


epienifhin 
wafted 


foon 


the  Pickles 


as  the  Liquor  is  fb 


Care  has  been  taken  to;  lay  down  fuch 
as  at  the  fame.  Time  they  guard  againfi  the  Evil”hint 
ed  at  in  the  beginning  of  the  Obfervations,  as  to  di 
redt  the  Execution  of  what  is  defired,  in*  a  mo  ft  effec 


Manner 


Ta  Pickle  Cucumbers 


M 


•S. 


Let  your  Cucumbers  be  gathered  on  a  dry  Day, 
put  them  into  a  narrow-necked  Pitcher,  wi  h  a  Head* 

white*  Mu ftard  Seed;  and 


Blades  of-  Mace,  'half 


a 


Ounce  of  Black,  :the  fa 

GingeT,  then  pour  on  your 
with  an  Hand-ful  of ; 


gar  boiling 
Pitcher  near  the  Fire  to  be  kept  in  a. warm 


three  Days,  giving  it  a  boil  every  Day 

vered,  as  foonas  you  perceive  they  are 


be  kept 


Green 


v. 


•4 


l  * 


3 


The 


r  *  % 
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AR t  of  Cookery 
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»  I 
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cool,  tie 

keep  them  for-Ufe 

J  V  JE>  V-  >.  -•  yz 


a  Leather  and 


^  * 


4 


M* 


V 


W  Pickle  Gerki ns. 

i '  ,  •  *  •  i  - 


.* 


Lay  them  in  a  Pickle  of  .Sait  and  Water  (fo  ftrong 
as  to  bear  an  Egg.,)  for  eight  or  nine  Days^  then  to  be 
taken  out,  wipe  your  Crock  dry,;  and  lay  in  youf  Cu¬ 
cumbers  again,  then  feald  your  Vinegar,  which  pour 
rover  them,  to  be  covered  with  Kale  Leaves,  which 

.  >  i  i  •  »  »  -  »  s,  '  »  •  *  #  V  .  .  V  ’  *  ■  w»  '  '  •  -  *  w 


*  * 


you  ^re. to  repeat  daily  for  nine  Days,  ufing- the  fame 
Vinegar,  but  frelh  Leaves,  then,  ta fee  fre.fh  Vinegar, 
which-  feald  with  the  following  Spices,  viz.  Nutmeg,. 
Cloves,  Mace,  Ginger,  AllTpice,  white  whole  Pepper, 
which  pour  on  them,  white  Mu  {lard  feed,,  and  Shalots. 
This  to  be  put  on  the  Cucumbers  when  quite- hoc. 
N.  B.  Some  change  the  Brine .  every  Day,  and. 


others  do  not  keep  them  fo  long  in  the  Pickle. 


To'  Pickle  French  Beans, 


above.  . 


er<ve  the  DireEthns- 


S  t. 


*  •  .  -  .  >  4  V  •  ^  \  I 

Fo  Pickle  Cucumbers  in  Slices. 


•*  • 


V 


•  Let  your  Cucumbers  be  large  and  well  grown,'  but 
not  feedy,  (lice  them  to  the  Thicknefs  of  a  quar¬ 
ter  of  an  Inch,  then  lay  them  on.  an.  Hair. Sieve,  and  be- 

s  •  ■  *  y*  *  i  •  •  • j  '  ^  .  *  ■  i  \  *  ' 

•tween  every  Layer  a  Shalot  or  two,  with  a  little  Salt* 


to  (land  four  or  five  Hours  to  drain,  then  put  them: 
in  a  Stone  Tar,  then  boil  for,  five  Minutes  as  much 
ftrOng  Ale  Allegan  as  will  cover  them-,  with  a  Blade- 
or  two  of  Mace,  a  few  White  Pepper  Corns, ,  a  little 
Ginger  diced,  and  fome  feraped  Hor fe- rad i Hi,  then 
pour  your  Vinegar  boiling  hot  upon  your  Cucumbers^ 
to  ftand  until  they  are  cold,  to  be  thrice 

then  tie  them  down  with  a-Bladde'r  for  Ufe. 

•  ;  ;  -  •  .  *  - 

Fo  pickle  large  Cucumbers  in  Jlices. 

Take  the  large  Cucumbers  before  they  are  too  ripe, 
dice  them  to  the  Thicknefs  of.  a  Crown-piece:  To 


every  , Dozen  of  Cucumbers  dice  two. large  Onions 
thin,  and  fo  on  until  you  have  filled  a  Pewter  Dilli,  with 
an  Handful  of  Sait  between  every  Layer;  then  cover, 
them  with  another'Didi,  to  (land  twenty-four  Hours; 
drain  them  well  through  a  Colander;  then  put  them 

•  ,  -  ✓  V  rv.  '  "  V  -  ••  w  ’  O  T  v  '  -  #  t  9  *  -  m 

into  a  Jar,  to  be  covered  with  White-wine-vinegai, 

and 


/ 


•t  I 


1  •  « 

h 


and  to  ftand  four  Hours  f  then  pour  off  the' Vinegar  c< 
boil  it  with  a  little  Salt put' to  the  Cucumbers,  a  lit 


"tie  whole'  Pepp 


pour 


them  the 


Race  of  diced  Ging 
inghot,  cover 


clofe,  and  when  they  are  cold,  tie  them  down 


will  be  fit 


three  Da  vs 


Vf 


To  Pickle,  fmall  Cucumber* 


Take  five  Hundred  of  fmall  Cucumbers 


make 


very  flrorig  Brine  of  Salt  and  Water,,  and  when  they 
are  well  wiped',  pour  the  Brine  o: 

to  ft  and  twenty- four  Hours,  v 


them 


hot 


boiling 

CD  % 

hen  they  are  to  be 
wiped  dry,  then,  let  a  Gallon  ol  white-Wine  Vinegar 
be.  poured  on  them  boiling  hot,  and  to  -be  repeated' 
thrice  the  fame  Day,  and  kept  dole  covered,  and: 
flip  u  Id  they  not  be  fufficiently  green,  fet  them  at  a  difc 
tance  over  the  Fire  to  warm,  but  not  to  boil,  when 

A  fe1 

they  are  green,  they  are  to  he  taken  up*  and  to  have 
di’ftributed  amongft  them,.  when  putting  into  th 


/A 


Pot 


half  an  -Ou 


of  Pepp 


a 


Qu 


of 


Ou 


•v« 


.  *  w  s 

of  Mace,  and  one  of  Cloves,  then  lay  over  then* 


fome  White  Milliard  Seed,  and 
poured  boiling  hot  on  them. 

To  Pickle  Mang 


have  the  Pickle 


Let- your  Cucumbers  be  the  lar  ge  ft  you  can  get,  be 

t  -v-  ,  t  f  •  '  « 


fore  they  are  too  irpe 


Yellow  at  the  Ends,  then: 


Piece  out  of  their  Side’s,  take  out  all  the  Seeds 
with  an  Apple  Scooper,  or  Tea  Spoon,  put  the  Cucumr 
bers  into  a  very.1  ftrong  Salt  and  Water,  for  eight  oi> 

very  Yellow,  ftir  then* 


nine  Days,  or  until  they 
very  well  two  or  three  Times  a  Day 
to  a  Brafs  Pan  well  cleanfedy  with  a  Quantity  of  Vinp, 
Leaves  to  be  placed  both  under  and  over  them,  then 


put  them 


put 


Roch  Allu  m  pound  eel 


the  Salt  and 


Water  they,  had  lair 
bers,  then  fet  them 


and  pour  it  on  your  Cucum 


flow  Fire 


four 


five  Hours,  until  they  are  Green,  then  dram  theyYon 
a  Hair  Sieve,  when  cold,  take  a  little  ~~ 
fome  Muftard  Seed,  two  or  three. 


1 


®  ilh , 

r  D  ^  _ _ .  .  ^*s  of  Garlicki 

a  few  Pepper  Corns,  then  cut  a  few  green  Cue um* 

bers  Jnto  fmall  Pieces,  flice  the  Horfe-radilh,  with' 


to* 


tliefe  fill  your  Cucumbeis,  then  take 


Piece  you 


?  - 


cut 


> 


'w 


v 


* 


9 


V 


The  New.  Art  ^Cookery 


*►*- 


*• 


^  •-  * 

c-ot  out,  and  few  it  in. 


►  <* 


to  e ve ry  Lxalton  or  vinegar,  put  one 
the  fame  of  Cloves,  two, of 


of  Long,  Black',  and  Jamaica 

of  Muftar.d  Seed,  tied  in  a  Baer, 

>  '  ^  *  •  '  .  *  ^ 

lick,  and  a  Stick  of  fliced  ? 


/ 


five  Minutes  m 


the 


the  fame 

* 

three  Ounces 

* 

Ounces  of  Gar- 

boil 

you  are  to  pour 


hot  upon  your  Pickles,  but  not  to  be  covered  until 
cold,  then  tie  them  do wu  for  Uie. 

T~  *  •  w  i  J  ^  -  4 

uere.y  Might  not  thefe  be  greened  in  the  fame 
Way  the  Cucumbers  were  done,  without  the  Ufe  of 
the  Brafs-pan  or  Bell-metal  Skillet,  the  ufe  of  which, 
iis  frequently  recommended  in  this  Ghapter,  notwith-. 
ftahding  what  has  been  remarked  in  the  Obfer  various, 
this  Hint  we  chofeto  give,  then  to  venture  an  Altera-* 
tion  in  the  Receipts. 

To  make  Mangoe  of  y  oung  Melons:. 

Take  young  green  Melons,  cut  a  Piece  out  of  their. 


Sides  and 


out  all.  the  Pulp,  make  a 


upon  them,  when 


©f  Salt  and.  Water,,  to  be  poured 

Ikunmed,  to-  Hand  eight  and  forty  Hours,  then 
take  them  out  of  the  Pickle,  dry  them  well  with  a; 
coarfe  Cloth,  w hen.  you  mull  take  feme  Muftard-feed, 
Cloves,,.  Mace,  Ginger,  long  Pepper,  fficed 
ia.difh,-a-Clove  of  Garlick  and  a  Shalot,  with  thefe  fill 
the*  Melons,  and  hind  in  the  Pieces  you  cut  out 
then  to  be  put  into  a  Brafs  Kettle,  with  Vinegar  and 
Salt  to  your  Tall e,  and:  a  few  Vine  Leaves,  fet  them 
oven  a  flow 


K '*  \ 


J 


and  when  you  perceive  that  they 
begin  to  boil  and  change  Colour,,  put  them  into  your 
Jars,  and,. cover  them  clofe. 

Melons^  or  large  Cucumber?,  (mother  njoay. 

Scoop  them  at  the  End,  to  take  out  the  Pulpv  and 
fill;  thgm  with  feraped  .Horie-radifh,  fliced  Garlick  or 

\vhole  Pepper,  and  large 

Pickle,,  the  bell  white  Wine 

Handful  of  Salt,  a  quartered^ 

Clove*.  Mace,  and  two  or  three  Races 


Shalot,  Ginger, 

Mace. 


boiled 


i 


inghot, 


together. 


it  on  them  boil 


them  down  clofe  for  two -Lays 


yhert 


to? 


to  green  them,,  fet 


over  the  Fire- in 

their 


i 


<•  ' 


It 


r  k 


Btredi^ns  for  Greening  f  Pickles  in  general 


This  yo 


obferve,  that  fhould  your  Codling 


as  well  as  other  Pickles,  not  come  to  as  good  a-  green 

Golpur  as  you  would  chafe,  boll  your  Pickle  at  Three 
or  four  Weeks  diftance,  and  pour  ic  on  hot  j  this  will 
bring  them  to  a  good  Colour,  make  them  ea  t  the  firmer 

and  keep  the  longer  and  better  than  when  brought  to 
their  Colour  immediately,  particularyour  larger  Pickle?; 


4 

Take  your  Codlings  when' they  are  no  bigger  than 

;„Fr(u"Co_^alnU5’  *e"  1a2  aS°od  many  Vine 


'To  pickle  Codlings 

t  1  •  ^  o 


Leaves  in  the  Bottom  of  a  Brafs 


p  it.  -  -  -  — *- j  ^ **  which,  put  in 

CUfir|iS?d'nP;ICr0Verti?era  wel1  w!th  Ae  fame,  and  to 

J  I  i  -  a  very  flow  Fire 


they  will  peel,  then  lav  them 


Siev 


j  •  ,  %  -  *■  *  .  v^-  *'*w‘**  ***  Ajftu  gicvc  rn 

drain,  peel  th_^n,  carefully  with  a  Penknife  and  replace 

and  et  them  oye r  a  flow.  Fire  to  green,  then  to  be  a- 
gam  drained,  and  when  cold,  put  them  into  dillilled 
vinegar,  in  a  done  Jar,  pour  a  little  Meat-QiJ  over 
them,  and  tie  them  down  withaBJadder.  ^  " 


'm* 


4 


/ 


9  \ 


r 


Stalks,  but 


The  New  Art  c/1 Cooke 

•  *  .  .  *  4 
•  '  ■  %  •  "  ,  •  • 

%  *  m*  .  .  ^  _  .  I '  .  <  1  *  .  •  ^  '  W 

To  pickle  WMte  Plumbs. 
the  .  large  white  Plumbs*  with 


/ 


*  .  v 


.tr 


bruifed  ;  then 


*4 


as 

an 


cover  them 


much  Spring  Water 


be  made  into  a  .Brine*  with 


Quantity  of  Bay  and,  common  Sait 

%  I  %  %  -  —  »  •  «  1  ^ 


U 


& 


ftrongas  will' bear, an- Eggp  then  put  in  your  Plumb* 

"  be  kepc  und'er  the  Water  by  a  Board,  to-  ftand  for 
.  ,  ^ys,whertyou  are  to  wipe  them  very  carefully 
with  a  Toft  Cloth-,  and  lay  them  in  your  Glaifes  or  Jars : 
Enen  to  every  Gallon  oLwhite-W^ne  Vinegar  put  one 
Bint  of  the  bed  made  Muftard,  two  or  three  Cloves  of 


Garlick,  or  Shalot,  a  good  deal 


half 


Ou 


of  Clo 


f  diced  Ging 


your  Pickle  with  your  Sp 


Mace,  and  Nutmeg 
and  oour  it 


mix 

your 


A** 


Plumbs:  Tie  them  dole  with  a  Bladder  and  Leather 
they  will  be  fit  to  eat  in  two  Months'. 


Take 


To  pickle  Peaches.  '  ' 

your  Peaches  when,  they  are-  at  their  full 


Growth,  juft  before,  they  begin  to  ripen  ;  be  careful 


they 


bruifed 


then  prepare  Spring  Wate 


you  did  for  your  Plumbs,-  and  manage  them  the  fame 
way.  You  may  flit  them  with  a  fharp  Knife,  and  take 

the  Stones,  filling,  them  with  made  Muftard,  Gar- 


Borfe-radifh  and  Gin 


bind  them  up^ 


To  pickle  Neffarines  andAp _ 

They  are  done  the  lame  Way  as  the  Peaches 


thefe  Stone  Pickles  will  wafte  ihe  Vine 


All 


»  > 

much  in- 


keeping  ;  therefore  be  careful:  to-  replenish  your  Pots 


&c.  with 


<  t  ♦ 


To  pickle  -Kidney  Beans 


Gather  your  Beans- when,  they  are  young,  but  welT 
grown, day  them  in  a  ftrong  B?fne  of  Salt  and  W^ater 

three  Days,  ftirring  them-  two  or  three  Times  a 
then  cover  them  in  a  Bra-fs  Pan,  with  Vine 


pour  on  them  the  Bri 


they  were  , taken 


them  dole,  let  them  over  a  very  flow  Fire 


> 

S 


they  are  of 
,  and  make 


fi 


Green,  then  drain 


m  a 


Pickle  for  them  of  white-Wine 


Vinegar,  or  fine  Ale  Allegar,  boil  itfive  or  fix  Minutes, 
with  a  little  Mace,  Jamaica  Pepper,  Long  Pepper,  and 

°r  *W°  ^iced  Ginger,  then  pour  it  hot  upon 

the  Kidney  Beans,,  when  cold 


them  down  with 


To 


N 


* 


*  « 


tf  "  /K  r  •  -  -  *  ' 

made  Plain  and  Eafy 
To  pickle  Samph 


y  k 


l 


\ 


\ 


Wa/K  your  Samphire  very  well  in  four  filial]  Beer 


then  diftolve  adi trie  Bay  Salt 


the  Quantity 


of  common  Salt  in  'tome  of  the  fame  Beer,  with  which 
fiil  a  Brafs  Pan,  then  put  in  your  Saixiph 
ciofe,  and  fet  it  over  a  flow  Fire 
through  a  Sieve,  then  put 


cover  it 


white  Wine  Vinegar,  with  i 
ger,  and  a  few  Grains  of  Pepp 


Race 


to  green,  drain  it 
Jars,  boil  as  much 


be  poured  on  hoi:  on 
cover  it  well. 


i  '•& 

Samphi 


r  two  of  Gin 
will  cover  it 

t 

e,  when  cool 


N.  B 


greened  with 


Tche  Kidney  Beans  and  Samphire  may  be 


V 


cumbers 


inegar,  as  dire£ted  for  the  Cu 


Put  your  Walnu 


Page  350  and  35 

To  pickle  Walnuts  Black 


good 


cold  ftrong' Alleg 


/ 


w  ir,  with 

Sait,  to  ftand  three  Months,  then  boil 
the  Allegar^  with  a  little  more  Salt,  pour  it  upon  your 

Walnuts,  to  ftand  until  they  are  cold,  repeat  this  until 
you  find  your  Walnuts  are  Black,  then  to  be  drained 
in  an  Hair  Sieve,  when  you  are  to  make  the  following 


Pickle  for  them,  which 


put  to  them  when  in  the1 


ftrong  Stone  Jars,  and  they  will  be  fit  for  Ufe 


Month  or  fix  Weeks  Time 

_  -  -r 


a 


v 


To  every  two  Quarts  of 


Ailegar  put  half  an  Ounce  of  Mace.*  the  fa 


Glo 

J 


lie  of 

one  Ounce  of  Black  Pepper,  the  fame  of 

nd  Pepper,  and  two  Ounces  of 


Gi 


j . — «  ,  i  pepper,  anu  v 

common  Salt,  to  boil  ten  Minutes,  pou 


your  Wal 
and  Leach 


hot 


nd 


pon 


them  down  with  a  Bladde 


Let  th 


Another  Way 


-  Nuts  **uc^  as  ate  full  grown,  whofe 
Shells  have  not  hardened,  lay  them  in  Salt  and  Wafer 

•  1  «  v  «  4 


fmall 


AJIum,  to  lie  for  two  Days,  then 


change  the  Water,  to  lie  two' Days  longer,  then  fhife 

II  f  A  fY  A  A  a  I  !  -  1?  ^  .  f  '  «  ®  ^  # 


again 


for  th 


then  put  the  Nu 


your  Pickling-pot,  wjiich  when  half  full,  put-in  ala 
Onion  ftuck  with  Cloves.  To  a  hundred  of  Walm 


put  in  half  a  Pint  of  Muftard-feed 


Ounce  of  Mace,  half 
Bay-Leaves,  when  y 


Qu 


of 


Ir  *5  J  • 

an 


4* 


Ounce  of  black  Pepper, 

are  filled,  pour  boil 


2‘**'*’ 


fix 


Pots 


Vine 


p;ar 


/  » 


The 


*  t 


of  Co 


t  i 


4  1 


and  fki 


over  ,  them,  keep  them  covered,  and  when. 

,  tie  them  down  with  a  Bladder  and  Leather 

will  be  fit  to  eat  in  two  or  three  Months. 

Year,  if  any  remains,  boil  up  your 


when  co Id, pour  it  over  your  Walnuts 


*-'4 


Directions  for  keeping  a  Stock  of  Walnuts 


'  \ 
i  . 


r  cjni  ilriuts  is  of  excellent  Ufe  in  the 


Houfe 

have  a  referve  of  Nuts  in  a  Pickle  ofSalt'and"  Water 


erefore  that  you  may  be  always  provided 


re- 


be  boiled  and  fcummed  and  fo  ftrong  as  to  bear 

from  this  Stock  you  can  renew  your  Pots, 
membering  to  keep  them  always  .covered. — Some  "keep 

their  Cranberries  in  this  Pickle.  ‘ 

‘To pickle  Walnuts  in  Rap  or  Sugar  Vinegar, 

Put  your  Nuts  in  the  Pot -you  intend  to  keep  them. 
With  a  good  Handful  of  .Salt,  a  fmall  bit  of  Allum. 


fill. the  Pot  with  rap  Vineg 


then 


wipe  your 


elofe,  to  hand 
with  a  coarle 


fame  Pickle 


pot  -them*  and  cover  them  with  the 


before 


Good  Sugar  Vinegar  the  fiift 


^ear  need  not  be  boiled  ;  but  the  following  it  muft  be 
boiled -and  fkimmed,  -with  the  addition  of  frelh  Spice, 

and  it  will  do  again 


w.;j? 

the 


You  may  make  exceeding  o-ood 


that 


comes 


adding  a  Pound  of  Anchovies 


your 


Ounce  of  Cloves 


lick 


the  fame  of  Long, and  Black  Pepper,  an  Head  of  Gar- 

*  common  Salt  to  every 

Gallon  of  Allegar,  boil  it  until  it  is  half  reduced,  ikim 

«*•  •  * 

it  will  keep  a 


very 


then  bottle  it  for  Ufe,  and 


..  - . 


Yk  * 


- 


Ta 


the 


—  ~  .  w  •  *  ~ 

*  % 

To  pickle  Walnuts  White , 


lar 


Walnuts 


pare  them  until  the 


Salt 


White  appear,  but  take  care  not  to  cut  too  deep 

wduld  make  them  full  of  Holes,  put  them  int _ 

and  Water  as  you  pare  them,  to.preferve  their  Colour, 
wherr  done,  have  ready  a  Sauce-pan  well  tinned,  and 
filled  with  boiling  Water  and  a  little  Salt,  then  put  in 

Walnuts  to  boil  very  quick  five  Minutes,  then 
them  between  two  clean  Cloths,  and  when 

•  4 

,  ,  '  ;  ■  *  -  Cold, 

*.  *  ,  -  X 


made  Plain  and  Eafy 


\ 


r . 


\ 


cold)  put  them  into  wide  mouthed  Bottles,  to  be  filled 

^  *  *  *  *  Vinegar,  put  a  Blade  or  two  of  Mace, 

and  a  large  Tea  Spoonful  of  Eating  Oil  in  every  Bot- 

ct  Day  cork  them  well,  and  keep  them  i 


the 
dry  Place 


n 


Another  way 


Take  the  largeft  Nuts  you  can  get,  juft  before  the 
Shell  begins  to  form,  pare  them  very  thin,  till  the 
White  appears,  then  throw  them  into  Spring-water, 
with  d  Handful  of  Salt,  to  ftand  for  lix  Hours,  to  be 


kept  under  the  Water  with 


Board,  then  fet  on  your 


Stew-pan- on  Charcoal,  with  fome  Spring-water, 
which  put  the  Nuts.  Let  them  iimmer  but  not  boil,, 
for  four  or  five  Minutes,  then  have  ready  a  Pan  of 


Spring 


with  a  Handful  of  white  Salt,  and 


foon  as  melted  put  your  Nuts  into  it,  taking 


with  a  wooden  Ladle 


Hour,  and  be  kept  under  the  Liqu 


them  upr 
Let  them  ftand  a  Quarter  of 


they  wil£ 


turn  Black,  then  laid  on  a  Cloth,  and  covered  with 
another,  to  dry  them,  and  when  carefully  wiped  with 

your  Jar  or  Glafts  with 

Diftri 


a  foft  Cloth,  put  them 
fome  Blades  of  Mace  and  Nutmeg  diced  thin 


bute  your  Spice  between  your  Nuts,  and  pour  diftilled 
Vinegar  over  theni.  When  your  Glafles  are  filled,  pour 
Mutton  Fat  over  them,  and  tie  on  a  Bladder,  and  then 
a  Leather,  to  keep  the  Air  from  them.  l__ 

To  pickle  JVjilnuts  Green. 

Take  the  largeft  Walnuts,  before  the  Shell  is  hard, 
wrap  them  fingly  in  Vine  Leaves,  lay  a  few 


on 


Leaves 
full  with  the  Nuts 


Bottom  of  your  J 


fill 


lofed 


the  Vine  Leaves 


them  with  the  fame,  and  fill  your  Jar  with 


*  < 


Allegar,  cover  them  clo/e  to  prevent  the  ad 
million  of  Air  ;  let  them  ftand  for  three  Weeks,  mu» 
pour  off  the' Allegar,  then  proceed  as  before  with  the 

except  when  you  uncover  the  Nuts,  you 


Leaves 


9 


them 


again 


quick 


jpofiible,  which  when 


, , ^  A  -  ?lt  ^  Jar  with  white  Wine 

Weeks,  when  you  are  to  pour 


ftand 


off  your  Vinegar,  wrap  them  up  as  before  with  frefh 
weaves,  as  well  as  laying  them  at  Top  and  Bottom  of 

.  >  your 


— ■  i- 


*  ** 
T** 


V' 


A' 


‘*T- 


*w-  *  \ 


,  t  ^  i 


*  ^  % 

y' 


*:v 


V  •  ► 


r  i 


r-  /’ 


V 
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*  « 


?* 


*  v 


* 


tak 


♦  » 


V 


bear  aii  Egg,  add 


ft 


-  ^  „  •  i 

*  * 

put  Salt  In 

Made,  Cloves* 

♦ 

about 


a  ad  Garlic  k  if  you  chute 
Minutes,  and  pour  it*on  your  WSInmsl  tVe 7h7m 

vith  Paper 
■Be  fare  to 


clote 

Ufe. 

you  take  any  out  for  Ufe,  and  what 


Bladder,  and  tet  them  by  for 
keep  them  always  covered,  when 


/ 


left  muft 


frefh  Jar  with  boil 


be  put  in  again,  but  have  ready  „ 
ed  Vinegar  and  Salt  to. receive  them 

Another  cway\ 

Take  the.  large  ft  Nuts  that  a  Pin  will  pierce,  pare 

»"*  as  thr*  —  -  -nr'  ’  •  *  *-  r 


them 


poflible 


be  thrown 


Spring 


water  as  you  do  them,  in  which  put  a  Pound  of  Bay- 
j  alt,  to  ft  and  twenty- four  Hours,  then  to  be  packed 
"  tlt°ne  Jar»  *nd  between  every  Layer  of  Walnuts 


at  Top 


lay. ;a.  Layer  of  Vine  Leaves,  as  well  _ 

S0tt?mdx^d  611  lVuP  whh  co,d  Vinegar.  ^ 
Hand  ad  Night,  then  pour  off  the  Vinegar  into  a  Coo 

per  Pan  or  Bell-metal  Skillet,  with  a  Pound  of  Bay 


Let 


at 

m 


Skillet,  with 


fait,  and  when  boiled,  pour. ijt  hot  on  your  Nik*, 

them  with  a  woollen  Cloth,  to  Hand  a  Week,  then 

nib  your  . Nuts  clean  with  a  piece  of  Flannel,  and  put 

agam^into  your  Jar,  with  Vine  Leaves  as  above; 

.  .  w  .  add  Biced  Nut- 

meg,  four  large  Races  of  cut  Ginger,  a  Quarter  of 


To  every  Gallon  of  frefii 


f 

* 


u 


♦  f 


of  Mace,  the  fame  of  Cloves,  of  Whole  black 


"J 


repper,  and  Ordingal  Pepper;  then  pour  your  Vine 
v a r  boiling  hot  on  your  Walnut 
*  *  -re ,  to  ftand  th 

t 

^  three  Times,  and  when  done,  put  in  half  a 

]c;o?'  Muftard-feed,  to  be  cold-  each  Time,  cover 


r - —  ^  ^  ug 

four  Days,  to  be  reoeated 


p»nc 

rhfcffi 


clofe  with 


ndy  will  befit  to 


Bladder,  and  then  with  I 


*  4  *  J  •-) 

4  '■ 


Fortnight.  Put.a  larg 


vi  C 
rtr 


ftuck  with  Cloves  in  the  Middle  of  the  Ja 


M%le  Walnuts 


Manner  not  <very  expenji 

blef 


■^•bout  the  latter  End  of  July,  collect  fome  of  your 


and  be  ft  grown  Walnuts 


be  nine 'Days  in 


Vv7ater,  in  which  an  Egg  would  fwim,  and 
~  ^b*^ted  evety  third  Day.  You  are  then  to  fe't 


the  Fire,  and 


\  < 
’  s 


>\ 


i*. 


foon  as  the  Water  ts  warm 

-  * 

pour 


pour  in  your  Nuts,  lifting  them  out  of  one  Jnta  the 

f°r  the  more  'Water*  they  pnfs  through,  the 


fooner  their  bitternefs  will  be  taken  off,  and  as  Toon 
the  Nuts  begin  to  rife  in  the  Water,  they  arefufficie 
"  prepared  tor  the  Vinegar  and  Spice,  and  are  to  _ 

put  in  a  Colander,  and  to  be  wiped  dry  and  clean,  when 


they 


be  laid  in  a  well  glazed  Pjckling  Pot, 


when  you  are  to  boil  as  much  Vinegar  is  will  cover 


them 


with  beaten  Cl 


bruifed,  and  a  few  Gloves  oi  _ 

Pepper,  and  Jamaica  Pepper,  called  . AU - fp . . 

your  Nuts  have  cooled,  they  muft  have  the 
of  three  Spoonfuls  of- white  Muftard-feed 


Mace,  a  Nutmeg 
Garlick,  fome  wh; 

wh 


addi 


Hundred 


Walnuts 


to  every 
They  are  to  be  covered  firffc 


with  a  ftrong  Bladder,  and  then  with  Leather 

To  pickle  Nafiurtians . 
Nafturtian  Berries  foon  after 


Ga  t  he 


fofns  are  gone  off 

O  N 


the  Blof- 

put  them  in  cold  Water  and  Salt, 

Day  for  three  Davs,  make 


change  the  Water 

your  Pickle  of  white  Wine  Vineg.,.,  _ w>  uuiit 

diced,  Pepper  Corns,  Salt,  Shalots^  and  Horfe-radi#^ 

requires  to  be  made  pretty  (Long,  as  yo 


Mace,  Nutmeg ' 


not  to  be  boiled 


Pic) 


when  you  have  drained 


them  into  a  jar,  and  pour  the  Pickle 

To  pickle  Radijb  Pods 


„  ■  » ‘ 

pu 


Gather 


y 


Radifli  Pod 


m - 

when  'they 
Wa 


young,  and  put  them  in  Salt  s _ 

then  boil  the  Salt  and  W*ater  they  were  laid 
pour  it  upon  your  Pods,  and  cover  your  Tars 


ai^ 


N I  g,  hra-. 


W 


keep 


the  Steam,  when  cold,  make  it  boil 


to  o 


and  pour  it  on  again,  repeating  it  until  they 
„*e?;  then  put  them  on  a  Sieve' to  drain,  and  make 

Vinegar,  witj*  „  , 

tie  Ginger  and  Long  Pepper,  pour  it  boiling  hot  ml  „ 

your  Pods,  .when  it  is  aimoft  cold,  repeat  thefo%\4 
of  your  Vinegar  twice  u''r- —  -  •  * 


them, 


£hem  d 


before,  and  ,  pou 


upon 


♦ 

To  pickle  Elder  Shoots 


Gather  your  Elder  Shoots  when  they  are  the  thick- 
nefs  ofa  Pipe-fhank,  put  them  into  Salt  and  Water  for 
a  put  them  into  Stone  Jars  in  Layers,  and 


a" 


t' 


•  The  New  Art  of  Cookery 

ctween  each  ftrew  a  little  Muftard-feed,  and  fcraped 
Horfe-radifh,  a  few  Shalots,  a  little  white  Beet  Root, 
and  Cauliflower  pulled  in  fnvall  Pieces,  then  pour 
’roiling;  Ml egar  upon  them,  and  fcald  it  thrice,  and  the 


W 1 1 1 


ke  Piccalillo,  or  Indian  Pickle 


tie 


her  over  them,  to  be  kept  in  a  dry  Place 


Beet  Root,  of^  Turnip 


BolLvoh  r.  Bee 


Wate 


Salt 


D 


a  Pint  of 


r  * 
CC 


tie  Cochineal,  and  when  they  are 
your-  Turnips,  firfl:  pareing  them  ; 
?d  keep  them  in  this  Pickle. 

the  fame  Way,  but  without 


< i • 


' t  j 


/ 


riv  ><v 


-  >  :'a%  o-  $  ick 


J  .. 


eet  Roots. 


#  /■ 


^e  feck and  boil  them  until  they  are 
V,  fcihenuta&e  Skin..,  and  cut  them  in 


w 


1 


-\ 


gin lpi.  tl ) epi  itrthe  Form  of  Wheels,  Flowers 

•>J  out  them  into  your  Jar,  then  take 

a, cover  them,  and  boil  it  with 

*  V*  - 

n'ded  Ginger,  pour  it  hot 

They  are  a 


em  down. 


•  # 


flies. 


>m  i  (Ml? ( 

•  * 

th  e  hWC>  • 


C  c/T o  vpjek  f&j  Qnulifi  Olivers  R  ed. 

Cauliflowers  in  Pieces,  no  larger  than  a 
Vhw>.Qi% leaving ,a  lTiort  Stalk  to  the  Head, 


\ 


•  ‘•z  -  i 

fS:  \ 


bite  W In e  Vinegar  ;  to  a  Quart  of 
•  ,dj  -v,ynwo'i.«h  of  Cochineal  well  beaten, 
/  and  whole  Pepper,  a  little  Salt, 

.  -  '*5xand  pour  it  hot  over  the 

^three  Days  clofe covered; 
? "re wiv  ipj  Vinegar  once  in  three  Days,  un- 

h-c’iFl o’wlei’s  aiei  Red  :  as  foon  as  the  Flowers  are 

'  ^  * 

ftifli cjjh t)y  ftnaned.let  the  Cochineal  be  waflied  from 
thes'o  -then  let  the  Pickle  be  {trained,  to  be  put  to-ihe 

- '  »■  ...uu  t _ 


<  + 


v  ’afldgSSSialQ 


flayer-  again,  tie  them  down  clofe  with  Leather 


er 


i  the  longer  it  lies  in  the  Pickle  the 
will.be.  • 

To  pickle  Beet-Root. 

a  Pot  of  Spring-water  on  the  Fire,  when  it 
in  your  Beets,  to  bod  until  they  are  tender 
with  a  Cloth,  and  lay  them  ii^  a  Stone  JaF, 

f.  •  «**v.  -  •  > 

‘  •  *'  •  — 


xr'  7" 1 


then 


V 


made  Plfiin  and  Eafy. 


33 


take  as  much  Spring-water  as  will  cover  them 


tKe  proportion  of  three  Quarts  of  Vineg 


two  of 


4. 


Wate 


Salt  to  your  Tafte 


Put  your  Vinegar  and  Water  into  a  Pan>  and 


Stir 


together,  and  as  foon 


the  Salt  is  melted,  pour* the  Vinegar 


the  Beets 


be  covered  with  a  Bladder 


You  mull 


lOLu 


o 


Pickle  boil 


Pur  (lain  Stalks 


Put  your  Purflain 


Water,  wi 


little 


o 


oOll 


ur  over  it  as 


much  white  ‘Wine  V 


potoit. 


t 


a 


j 

o 


cover  it ;  if  you  chufe,  you  *dd&Sugar.tw 
white  Wine. 


'moo  j'l 


V  !'i 


To  pickle  Whit 


”1  • 


You 


th 


v\ 


long  Slices',  and  fcald  it  a 


and  Water,  then  take 


o. 


fome  V 


O 


Salt,  whole 


your  Pickle  is  boiled 


your  Cabbage 


cover  it  i 


White 


*>i  it 


i  - 
4  \ 


To  pickle  Re^Cdbi^ 


f  * 

.  u  » 


”L 


Get  the  fineft  and 


feft  feaUBabtaG  i  i  yo^ 


5 


i  \ 


and  cut  it  as  thin  as  pollible 


W 


take 


Ale  Allegar,  and  put 


P  t&fce  d 


l 


Mace,  a  few  white  Pepp 
ftrongf  with  Salt,  cut  the  c^abbig- 

o 


ty 


n 


f 


with  a  Bladder,  and  Pa^fWeW 


■  Ti^Sr 


for  Ufe  in  a  Day 


othei 


9  * 


Slice  the  Cabbage 


C 


‘1^ 


Salt,  with  an  Ounce  of  AH- fpi  dfe 


cdv'"^  *rclole,  • 


•cv 


keep 


for  Ufe 


Pickle  i hue n?  fn 


^nd 


arnifhing  of  Di  flies 


\ 


a  i 


T o  Jle^iv  red  Cabbag 


& 


*  * 


Let  one  Quarter  of  a  Pound  of  B 


up  as  if  for  Fiili 


ke  the  Cabbage). fi’icdd 


id 


put  it 


the  B 


keeping  it  ftirring  j  Di^en  ad^i 


half 


Pint  of -boiling  Wate 


to 


be  Hewed  for  about  an 


H 


th  Pepp 


Sal 


keeping  it 


well 


1  x. 


covered 


Phis  to  be  ferye’d  up  with  S^uia 


Ste<w 


^  k 


rH* 


-  * 


•  ■  < 


‘K-< 


■  4 


▼ 


'■.SvW, 


>1 


*  > 


n  :• y 


*  '*  k>. 


\  •  •  "  # 


•  >■'-‘•45! 


?*  *C 


■* 


'  •  ..  ’>  ■■ 


♦  • 


'>  .  » 


* 


■■*  > 


r 


/+  4 


i 


The.  New  Art  of,  Co 

--  •  -.. 

%  *  •  .  •  •  • 

Slewed ,  Red  Cabbage 


m  *>' 


*  '  > 


Hbu 


a, Red  Cabbage,  and  lay  it  in  cold  Water 


it  acrofs.  into  thin  Slices 

7  s  >  r  #  «.  ^  *  •  +  K  m  %  %  *  *  “•  ^  •  *  .  '  .  ^  |  *"* 

a  Stew-pan,  with  a  Found  of  Saufages, 
Gravy,  a  little '  Bit  of  Ham  or  lean  Bacon 


Put  it  into 
a  Pint  of 


clofe.  and 


(lew  half  an  Hou 


then  take  the 


Fan  off  the  Fire,  and  Ikim  off  the  Fat,  ihake  in  a  little 
Flour,  and-  fet  it  on  again.  Get  it  ftew  two  or  three 
Minutes,  then  lay  it  in  your  Dilli,:  with  the  Saufages 
over  it.  You  may,  before  you  take  it  up,  put  in  half 
a  Spoonful  of  Vinegar.  .  :  , 

-  To  pickle  Lemons . 

Take  twelve  of  the  belt  Lemons,  pare  off  the  . yel¬ 
low  Rind  as  thin  as  poffible,  then  fcore  each  Lemon, 
and  rub  them  well  with  white  Salt  :  let  them  lie  in  it 


ten 


Wi 


V  '  •/  -  J r'i'-r  *  ^  „  /‘-‘T 

:  in  Sunn 
;^iil  .they 


lay  thei 


#  *  to  ^ 

before  the  Fire,  and 


m  the  Sun,,  turning  them  each  Day 


dryj.  apd  that  the  Salt  beg 


ndy 


then  put  them  in  a  ..well  glazed  Jar,  fir  ft  laying-  a  Layer 

of  Lemon ,  then  a 'Layer  of  Muftard,  Garlick,  fliced 


the? 


ger,  Pepper  arid  Cloves 


your  Tafte 


full,  pour  in  as  much  good- Vinegar 


hen 


wilLcover  the  Lemons,  flopping  the  j 


ful.  to  keep  them  always  covered  with  the  V 


be 


gar  :  The  longer  they  are  kept  the 
-  ,  To  pickle  Grape 


\  i 


Let  your  Grap 


e, 


j 


be  gathered  when  they 

ripe,  then  lay  a  Layer  j 


a 


pretty 

Stone 


another  of  Vine  Leaves,  fo  proceed  until 


you, have  filled  your  j 


Water,  half  a  Pound  of  Bay-fal 


then  take  two  Qu 


of 


boil  half  an  Hou 


off 


Ik 


fettle,  when 


is 


Milk 


the  fame  of  cor 
well,  then  take 


%  i  %  f 


pour  the  clear 


ponfthe  Grapes,  and  lay  a  good  deal  of  Vine  Leaves 


them,'  cover  it  dole  up  with 


Cloth 


ftand 


upon  the  Hearth  for  two  Days,  then  take  your  Grap 


of  your  J 


lay  them  upon  a  Cloth  to  drain,  and 


cover  them  with  a  Flannel  uptil  they  are  quite  dry 

then  lay  them  in  flat-bottomed  Stone'  Tars  in  Lavers 

'*  ■  it  m  ^  “V  ▼  *  t  t  -  J 

put  rreih  Vine  I.eaves  between  each,  and  a  laro-e  Hand 


ful 


over  the 


th 


boil 


a 


Qu 


of  hard  Water 


/>•  " 


-  V 


w  i  t  h 


,  * 


:  ••• 


* 


4  > 


% 


made  Plain  and  Eafy 


r  \ 


.  * 


r. 


t  i 


r,  a  Quarter  of  an  Hour, 
three  Blades  of  Mace,  a 

trts  of  white  Wine 


with  one  Pound  of  Loaf  Sug: 
ikim  it  well,  and  put  to  it 
large  Nutmeg  diced,  and  two  Qu 
Vinegar,  give  them  a  boil  together,  and  when  quite 
cool,  pour  it  upon  your  Grapes,  let  it  cover  them 
well  ;  lay  a  Bladder  on  the  Mouth  of  the  Jar,  with  a 
Leather  over  it,  keep  them  in  a  dry  Place  for  Ufe 


M.  B.  You  may  pickle  the 


in  cold'  diddled 


Vinegar 


J  .  # 

9 

T o  pickle  young' Artichokes 


Get  your  Artichokes 


foo 


they 


formed 


boil 

Min 


ftrong  Salt  and  Water  for  two 
then  lay  them  upon  an  Hair  Sieve 


hen  they 


cold,  put  them  into  narrow  J 


drain, 
.  then 


take  as  much  white  Wine  Vinegar  as  will  cover  them 


boil  it  with  a  Blade 


two  of  Mace 


few  Slices  of 


&arlick,  and  a  diced  Nutmeg,  pour  it  on  hot,  and 


them 


* 

To  pickle.  Mujl 


Take  the  Buttons  of  a  Night’s  growth,  lay  them  ir 
a  ftrong  Brine  of  Salt  and  Water,  then  to  be  rubbed 
with  a  Cloth  until  they  become  White,  then  fet  fome 
Water  on  the  Fire  in  a  Stew-pan,  with  a  Bit  of  Alluin 


which  whe 
a  boil  and  i 


boils  put 


be 


the  Mudirooms  to  Have 

tely  poured  into  a 


Colander,  then  to.be  fpread  on  a  Cloth.,  laid. 
Table  and  covered  when  they  are  cool,  make  aMi 

of  half  Wii 
be  laid  in  a 


a 


half  -V 


the  Mudirooms 


Crock,  with  fome  Blades  of  Mace,  and 


white  Pepper  in  Lay 
then  pour  on  your  Liquid 


y'bu  have  near  filled 


let 


laid  on  th 


Spoonful  of  OiLbe 
be  covered  firft  with  a  Bladder  and 


with  Leathe 


Take 


To  pickle  Mujhrooms  Brown.  ■» 

Quart  of  large  Mudiroom  Buttons,  wadi 
them  in  Allegar  with  a  Flannel,  take  three  Anchoyies 
and  chop  them  final),  a  few  Blades  of  Mace,  a  little 


Pepper  and  Ging 


Spoonful  of  Salt,  and 


Cloves  of  Shalots,  put  them  into  a  Sauce-pan  with  as 
much  Alleg 


half 


them 


them 


the  Fire,  and  let  them  ftew'*mt%they  flirink  pretty 

'  R  -  much  j 


l  '■W 


H  ♦ 


\ 


\  ^ 


-  ?  * 


t  • 


V 


_  »  ■  -  _  •  ■  _  *  *  . 
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^  •  .  '  r*  ^  •  *  '  .  •  '  '  . .  ^  ,  '  '  V 

*  * 

cold,  put  them  in  final!  Bottles,  pour 


*  > 


them,  cork  and  tie  them  up  clofe. 
This  Pickle  will  be  a  great  addition  in 


;brown  Sauce. 

-  To  pickle  'Mujhrooms  White. 

Take  fmall  Buttons,  cut  and'  trim  them  at  the 
Bottom,  wafli  them  with  Flannel  through  two  or 
-three  Waters,  then  fet  a  Stew-pan  on  the  Fire,  with 
Spring-water,  and  a  fmall  Handful  of  Sait;  When  it 
boils,  put  in  your  Mufhrooms,  to  boil  three  or  four 

Minutes,  throw  them  into  a  Colander  to  drain,  then 

0 

lay  them  quickly  on  a  Linen. Cloth,  to  be  covered  with 
■another,  when  they  are  ready  for  the  Pickle. 

‘P o  make  Pickle  to  keep  MuJJjrooms . 

Take  a  Gallon  of  the  belt  Vinegar,  put  it  into  a 
■cold  Still.  To  every  Gallon  of  Vinegar,  put  half  a 
-Pound  of  Bay-falt,  a  Quarter  of  an  Ounce  of  Mace, 


A** 


fame  of  Cloves,  and  a  Nutmeg  cut  into  Qu 
careful  to  keep  the  Top  of  the  Still  covered  with 


* 


be 


5  and  as  Toon  as  that  you  fir  ft  put  on  dries,  put 
on  another  wet  one  j  do  not  let  the  Fire  be  too  great j 
■left  you  burn  the  Still.  Draw  it  as  long  as  you  tafte 
tthe  Acid,  and  no  longer.  When -you  have  near  filled 
-your  Bottles,  put  in  your  Mufhrooms,  arid  here  ••and 
-there  a  few  Blades  of  Mace,  a  flice  ofNutfneg,  to 'be 
Covered  with  theJPickle,  over  which  pour  Tome  (train¬ 
ed  melted  Mutton  Fat.  It  will  keep  them  better  than 


* 

* 


Y01 


i 


i  <" 


>  %  • 

uft  boil  your  Nytmeg  in  a  little  Vinegar 


Slice  when  hot 


pickle  Mujh 


ti 


t  - 


You  mu  ft  take 


them  clean  with  Flannel,*  th 


_  -  V 

Buttons  of  Mufhrooms,  wipe 


them  into  half 


Milk  arid  half  Water’ j  then  fet  on  your  Stew-pan, 
with  the  fame^and 'when  itboils  put  in  your  Mulh- 

an  Hour,  then 


rooms  to  boil  for  half  a  Quarter  of 
pour  them  into  a  Sieve,  to  drain  unt 


they  are  cold 


make  a  Pickle  of  rhe  beft  white  , Wine 

~~  T-  ■  -  “  \‘  .  •  7-  f(  *  /  -r  ' 

-Mace,  Long  Pepper,  and  a  Race  of  Ginger,  and  when 
Tufficiently  boiled,  put  in  a  Nutmeg  cut  into  Quarters, 

oyourMulhrooms, 

and 


Hand  until  it  is  cold,Then-put 


* 


* 

V*  v, 


V- 


»  < 


% 


A  ^ 


»•  '  .Lit*-' 


...✓ . 


r 


a  •  r 


» \  < " 


♦  r 

made 


•v  * 


I 


1  \ 


pour  over  them  a  little  of  the  beft  rendered  Suet 
preferve  them ;  tie  d  o  wny  o  u r^G la ITes,  or  ~ 


with  Leather 


*  v 


ver 


and 


Gather  the  final  left  Mulh  rooms  you  can  get, 
put  them  into  Spring-water,  then  rub  them  with  a 
Piece  of  new  Flannel,  dipped  in  Salt,  and  throw  them 


into  cold  Spring-water  as  you  do  them 


prefer  v 


their  Colour,  then  put  them  into  a  well  tinned  Sauce 

throw  a  Handful  of  Salt  over  them,  cove 


pan>  and 

them  clofe,  and  fe.t  th 


over  the  Fire  four  or  fiv 

4  f  *  1  A  k  I  '•  %  '• 


*  - 


Minutes,  or  until  you  .find  they 

Liquor  drawn  out  of  them 


thoroughly  hot, 
en  lay.  them  be- 

then  put 


tween  two  clean  Cloths  until  they  are  cold,  then, 
them  into  Glafs  Bottles,  to  be  filled  with  diftilled 
Vinegar,  put  in  a  Blade  or  two  of  Mace,  a  Tea  Spoon¬ 
ful  of  eating  Oil  in  every  Bottle,  cork  them  clofe 

and. fet  them  in  a  cool  Place. 


9 


N.  B 


If  you  have  not  any  diftilled  Vineg 


you  may  ufe  white  Wine  Vinegar,  or  Ale  Allegar  will 
do,  but  it  m lift  be  boiled  with  a  little  Mace,  Salt,  and 
a  few  Slices  of  Ginger,  if  mu  ft  be  cold  before  you 
pour  it  on  your  Mulhrooms  $  if  your,  Vinegar  or  Alle 
gar  be  toolharp^  it  will  foften  your  Mufiirooms,  neither 
will  they  keep  fo  long,  c 


t 


boil  Mufhroo 


be-fo  White 
ell-in  their  own  Liquo 


will 


keep  them  a  good  while,  with  a  little  Sp 

To  diftil  Vinegar  for  Mujhr 


Diftil  -a  G 


of  Vineg 


wi 


M  I 

Ounce  and  a 

*  *  :  *  '  *  «  * 


half  of  Ginge^  dic’d,  one  Ounce  of  Nutmeg 
half  an  Ounce  of  Mace,  half  an  Ounce  of  white 

•  &  t  *  •  v  #  %  #  . 

per,  as  much  Jamaica  Pepper,  both  bruifed,  and 
few'Cloves.  Take  care  it  does  not  burn  in  the  Still, 
v  .  Pickled  Oyjlers. 

Take  one  Hundred  of  fine  Oyfters,  let  them  bp 
wafhed  in  their  own  Liquor,  then  the  Liquor  drained 


Liq 


Cloth,  put  the  Oyfters  in  a  Tols-pan  with  the 


be  kept  ftirring 


be  left  to  d 


and 


they  begin  to  boil 
the  Liquor  is  theu 


to  be  again  (trained  into  The  Tofs -pan,  with  a 

Mace,  white  whole  Pepper,  ,  and  a  Naggin  of  Trencji 


R 


w  h  i  te 


-  '*  ~  4.: " 


»' 


*  1  * 


»  t 


y  ^  : 

-  T:i  V-II 


&  * 


V 


T  t 


i. 


The  A r  t  of  Go 


*  v 


white  Wine,  which  when  :cooJ,  muft  be 


• 


the 


Crock,  to  be  clofe  covered 


on 


To  pickle  Onions 


S  ♦ 


t  f 


Peel  your  fmalleflr  Onions,  put  them 


Salt  and 


Water  for  nine  Days,  changing  the  Water  every  Day 

4*kam  rv/M*  ^  4.L * ^  T  ’  .1  ^  ,  y  / 


then  pour 


-  ^  J  g'  & 

ars,  and  pour  freili  boiling  Salt 


to  (land  clofe 


they  are  cold 


until 


pou 


make  fome  more  Salt  and  Water 


put  your  Onions 


boiling  hot  upon  them,  and  when  cold 


into  wide  mouthed  Bottles 


an  Hair  Sieve  to  drain 


then 


Vinegar,  put  into  every  Bottle  a  Slice  or  two  of  Gin 


be  filled  v/ith  diftilled 


ger 


Blade  of  Mace,  and 


a 


Eating  Oil 


cork  them 


will  keep  the  Onions  whi 


up 


rge  Tea-Spoonful  of 


T 


Method 


N.  B 


If  you  like 


w  — 


Fade  of 


#  • 

Bay  Leaf,  put 


will  lie  on  a  Six-pence 


very  Bottle,  and  as  much  Bay-fik 


Another,  W  ay 


Peel  your  Onions  and  throw  them  into  Water  then 


put 


tinned  Sauce-pan,  with  Sait  and 


Water,  and  juft  let  them  funnier,  then  ftrain  them  off 


and  let  them  ft  and 


ed,  then  make  a  Pickle 


they 


'  K  \ 


the  pale  ft  white  Wine 


Vinegar,  with  Mace,  Nutmeg,  and  Ginger  iliced,  whi 


Pepper  Corns,  and  Salt  to  your  Tulle,  give  it  one  boil 


and  let  it  ftand 


Spoonfuls  of  the  beft 


add 


it  about 


Flour  of  Muftard,  and 


when  you  have  put  your  Onions  into  your  Jars,  pour 


your  Pickle  upon  them 


To  pickle  Barbe  rries • 


i 


Takean  equal  Quantity  of  white  Wine  Vinegarand 


Water 


Su 


every  Quart  add  half  a  Pound  of  Six  penny 


Quarter  of  a  Pound  ofwhite  Sal 


pick  out  the  word  (of  your  Barbe 


then 


I 


this  Liquor;  and  the  beft  into  Glades 


and  put  them 


Pickle  with  the  worft  of'your  Barbel 


then  boil 


lkim  it  very 


and 


<■ 


to  ftand 


Boil  it  until  it  is  of-a  fine  Colon 


•> 


be  cold,  then  ftrain  it  through  a  Cloth 


wringing  it  very  tight-,  to  extraft  all  the  Colour  you 

1  '  *  t  \  •  m  •  •  _  ...  J 


can  from  the  Barberries.  I 


ftand  to 


and 


fettle 


N 


) 


I  \ 


•J*'' 


•fi 


■V 


*  • 


L 


►  ^  * 

made  Plain  and 


*  k 


:*  *  -  ♦  * 

^  '  r  *#  *  , 

fettle,  then  pour  it  off  clear,  to  fill  your  GlafTes,, which 
you  are  to  cover  clofe  with  a  Bladder  and  Leather. 


To  pickle  Stertion  Buds  and  Limes ,  /o  he  picked  off  the 


Lime  Trees ,  in  the  Summer ! 

Take  new  Stertion-buds,  or  Limes,  pickle  them 
when  large,  have  ready  Vinegar,  „with  what  Spice 
you  pleafe,  throw  them  in,  and  iLop  the  Bottle  clofe. 
To  pickle  young  Suckers,  or  young  Artichokes  before  the 

Leagues  are  hard.  - 

f 

Take  young  Suckers,  pare  off  all  the  hard  Ends 
of, -the  Leaves  and  Stalks,  juft  fcald  them  in  Salt  and 
Water,  and  when  they  are  cold  put  them  into  Glafs 
Bottles,  with  two  or  three  Blades  of  large  Mace  and 
a  Nutmeg  diced  thin,  fill  them  either  with  diftilled 

or  the  Sugar-Vinegar,  with  half  Spring- 


Vi¬ 


negar 


Water.- 


f  i 

4  *  *  ' 

To  pickle  Samphire. 


Take  the  belt  green  Samphire,  lay  it  in  a  clean  Pan* 

two  or  three  Handfuls  of  Salt  over  it,  cover  it 
with  Spring-water,  to  lie  twenty- four  Hours,  then 
put  it  into  a  clean  Saucepan,  throw  in  a  Handful  of 
Salt,  and  cover  it  with  good  Vinegar.  Cover  the  Pan 
clofe,  and  fet  it  over  a  very  flow  Fire  ;  let  it  ftand  lin 
til  it  is  juft,  green  and  crifp,  then  take  it  off  in  a  Mo¬ 
ment;  for  lliould  it  ftand  to  be  foft,  it  is  fpoiled,  put 
it  in  your  Pickling-pots,  and  cover  it  clofe.  When  it 
is  cold,  tie  it  down. with  a  Bladder  and.  Leather,  and 
keep  it  fdr  life.  -  Or  you' may  keep  it  all  the  Year,  in 
a  very  ftrong  Brine  of  Salt  and  Water,  and  throw  it 
into  Vinegar  juft  before  you  ufe  it. 

Elder-Shoots ,  in  Imitation  of  Bamboo. 

Take  the  largeft  and  youngeft  Shoots  of  Elder, 
which  appear  about  the  Middle  of  May ,  the  middle 
Stalks  aie  the  tendered:  and  largeft,  the  lmall  Ones 
are  not  worth  the  Trouble.  Peel  oft’  the  outward 


'A 


Rind,  lay  them  in  a  ftrong  Brine  of  Salt -and  'Water 
for  onesNight,  then  dry  them  in  a  Cloth  feparately. 
In  the  mean  Time  make  your  Pickle  of  half  White 
Wine,  and  half  Beer  Vinegar:  To  every  Quart  of 
Pickle,  put  an  Ounce  of  white  or  red  Pepper, an  Ounce 
of  Ginger- fliced,  a  little  Mace,  and  a  few  Corns  of 

‘  R  3  Jamaica 


i  / 
;  t 


% 

f 


■  * 
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ice 


pour 


turning 


as 


boil  the  Pickle 


s  « 


hot 


upon  the  Shoots, 
let  the  Jar  two  Hours  before 

ft  is  as- good  a  Way  of  green- 

• 

;  or  you  may 
three  Times,  and  pour  it  on 


of  the  Sugar-Vinega 


ther  will  do 


If  you'  make  the  Pickle 


Water 


you' mu  ft  add  one  half  of  Spr  ing 


*  ... 

To  ttiakc  Indian  Pickle 


'  * 


white  Gabba 


Piccdlillo 


Colliflovver 


Cucumbers,  Radifli  .Pods,  Kidney  Beans,  and 
Beet  Root,  or  any  Thing  that  is  coni mo  i 


few  fmali 


then  put 
Handful  of  Sal 


i  on  an 


ly  pickled 


Hair  Sieve,  and  throw  a  larg£ 


them 


them  in  the  Sunfhine 


before  the  Fire  for  thre.e  Days  to  dry,  when  all  the 

t,  put  them  into  a  large  Earthen  Pot 


Water 
Lay 


* 

with 


Handful  df  brown  Muflard  Seed 


and 


tlfen  take  as  much  Ale  All  eg 

every  fourQuarts  Of  Allegar,  put  Srf  Ounce  of  Tur 

merick,  boil  them  together,  and  pbur  it  hot  upon  Vour 
Pickle,  to  ftand  twelve*'  ' 

until  the  Pickles  are  all 
and  mod:  of  the„Allega 


upon 


bright  yellow 


P 


take  two 


Allegar,  one  Ounce  of  Mace 


of 


Ounce  of 


Quarts  of  ftrong 
the  fame  of  white  Pepper;  a  Qu 
Cioves,  the  fame  of  long  Pepper  a'nd  Nutmeg;  beat 
them’  all  together,  and  boil  them  ten  Minutes  in  your 
Allegar,  and  pour  in  hot  upon  your  Pickle,  with  four 
Ounces  of  Garlick  peeled  ;  tie  it  dole  down,  and  keep 


for  Ufe 

N.  B 


You 


may  make  an  Addition 


Things 


come  in  beafon,  and  keep  them  covered  vvith  Vine 


gar,  &c 


To  make  Englijl 


* 


Put  into  a  wide-mouth’d  Bottle,  a  Pint  of  the  be  ft 


White  Wine  Vinegar,  ten  or  twelve '  Shalots 


and  juft  bruifed,  two 


of  the  be  ft  Lang 


White-wine,  boil  them  a  little,  adding 
teen  Anchovies  wallied  and  fhred,  and  difFoJved 
the  Wine,  and  when  cold,  put 


the 


in 


i 


then 


v 


4 


made 


* 


a 


*  r 

-  a  <  «  . 


/ 


-  ,  •  .  *  '  *  \  •  ...  '  •  -  •  •  • 

fhenjtake  two  Naggjns  more  of,  the  White-wine,  put 

to  it  fome  Mace,  a  few  Cloves,  a  .Spoonful,  of  whole 
Pepper jud  bruifed  ;  let  them  boil  a  little,  ahd  when 
near  cold,  11  i c e  in  alnioft  a  whole  Nutmegs  and  fome 
Lemon-peel,  flop  it  clofe,  and  for  a  Week  fhaking  it 
once  or  twice  a  Day,  when  it  will  be  fit  for  Ufe.  It 
is  excellent  to  put  into  Fifh-fauce,  or  anyTavoury  Difli 
of  Meat ;  you  may  add  to  it  the  clear  Liquor  that 
conies  from  Mufhrooms.  ' 

*  r  '  .  *  ♦  .. 

Catchup  of  Mujh rooms. 

Put  down  a  Quantity  of  your  large  Mulhrooms  in 
a  Stew-pan,  with  an  Handful  of  Salt,  to  be  fet  on  a 
flow  Fire  without  any  Water  j  the  Liquor  that  cornea 
from  them  you  mull  drain  off,  to  which  add  a  Quarter 
of  a  Pound  of  Shalots,  fome  Pepper,  Ginger,  Cloves, 
Mace,  and  a  Bay  Leaf;  boil  and  fkiin  it  well ;  when 
-tis  quite  cold,  bottle  and  dop  it  very  clofe. 
fTa  make  Catchup  that  ‘will  keep  twenty  Years.  Mrs , 

Sauhders. 

Take-a  Gallon  of  the  drongeft  and  ftaleft  Beer,  a 
Pound  of  Anchovies  washed  from  the  Pickle,  half  an 

•-**  4  .*■  w  ?  .  “i  w  _ 

Ounce  of  Mace,  half  an  Ounce  of  Cloves,  a  Quar¬ 
ter  of  an  Ounce  of  whole  Pepper,  one  Pound  of  Sha¬ 
lots,  two  Quarts  of  the  Flaps  of  Mulhrooms  rubbed 
to  Pieces,  let  thefe  fimmer  over  a  flow  Fire,  until  it  is 
half  waded,  then  drain  it  through  a  Flannel  Bag,  let 
it  ftand  Until  it  is  quite  cold,  then  bottle  and  ftop  it 
very  clofe,  put  one  Spoonful  to  a  Pint  of  melted  But¬ 
ter.  •  li 


m * 


N.  B. 


I  i 


This  Catchup- might  be  fent  to  the  Indies, 


the  ftronger  and  daler  the  Beer  the  better. 

A  good  Catchup .  -  < 

Take  the  large  Mumrooms  that  are  gathered  in  dry 
Weather,  lay  them  in  a  broad  Earthen  Pan;  and  be- 
tween  each  Layer  a  good  Quantity  of  Salt,  and  when 
they  have  lain  twenty  Hours  fqueeze  out  the  Juice, 
which  fet  on  the  Fire,  and  as  it  boils  keep  it  fcumr 
ming  until  it  is  clear  ;  then  to  every  four  Quarts  of 
Liquor  add  half  an  Ounce  of  Cloves,  the  lame  of 
Nutmegs,  one  Ounce  of  Pepper,  a  Quarter  of  Mace, 
one  of  All-fpice,  with  a  good  Handful  of  Shalots  ; 


IL4 


when 


-i  i 


>  I 


i  V 

•it 


/ 


A> 
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xvhen  thefe  are  boiled  together,  and  as  foon 


**  v 


bottle  it  for  Ufe 


*  i 

I  > 


.  *  * 


t! 


“t 


t' 


Take 


-  - 

-  1  '  ,  *  i 

Walnut  Catchup 


\  - 


green  Walnuts  and  pound  them.tQ  a  Pafte 


then  put  to  every  Hundred  two  Qi 
with  a  Handful  of  Salt,  put  them 


of  .Vinegar 
together  in  an 

then 


s  +*  • 


Earthen  Pan,  keeping  it  birring  for  eight  Day, , 
fqueeze  the  Liquor  through  a  coarfe  Cloth,  and  put 
into  a  well-tinned  Saucepan^  when  it  begins  to  boil, 
ikim  it  as  long  as  any  Scum  rifes,  and  add  to  it  fome 
Cloves,  Mace,  diced  Nutmeg,  ’Jamaica  Pepper-corps, 
with  a  few  Shalots ;  let  this  have  one  Boil,  then  pour 
it  into  an  Earthen  Pan,  and  when  cold  bottle  it,  divid¬ 
ing  the  Ingredients  equally  into  each  Bottle. 


Take 


gree 


Another  Way 
Walnuts  before 


Shell  is  formed 


grind  them  in  a  Crab  Mill,  or  pound  them  in  a  Ma 


>  -  v 


ble,  Mortar,  fq 


out  the  J 


through  a  coarfe 


Cloth,  and  to  every  Gallon'  of  Juice  put  one  Pound 

one  of  Bay  Salt,  four  Ounces  of  Ja¬ 
maica  y  two  of  Long,  and  two  of  Black  Pepper,  of 
Mace,  Cloves,  each  one  Ounce,  boil  all  thefe  together 
until  reduced  to  half  the  Quantity,  put  it  in  a  Pot, 

ready  in  three 


and  when  cold  bottle 
Months. 


be 


\ 


Mr.  Braund’j-  Catchup 


K 


<  Take  twenty- four  Anchovies  waffl’d,  two  Nutmegs 
fliced,  lix  large  Flakes  of  Mace,  twelve  Shalots,  half 
an  Ounce  of  white  Pepper  whole,  fome  Lemon-peel, 
half  a  Pint  of  Wine  Vinegar,  boil  all  thefe  Ingredi- 

Qtiart  of  Claret  a  Quarter  of  an  Hour, 


when  quite  cold,  bottle  it. 


Two 


put  intc 
for  F ifh 


and 
Spoonful 


melted  Butter,  makes  exceeding  good  Sauce 


To  make  Mum  Catchup 


/ 


To  a  Quart  of  old  Mum  add  four  Ounces  of  An¬ 
chovies,  of  Mace  and  Nutmegs  diced  one  Ounce,  of 
Cloves  and  black  Pepper,  half  an  Ounce,  boil  it  until 
it  is  reduced  one  Third  ;  when  cold,  bottle  it 'for  t)fe. 

To  make' Mujhroom  Catchup, 

Let  your  large  Muflirooms  be  broke  with  your 

I  ?  fhaking  in  a  little^ Salt  with  eve 


a  4* 


.> 

* 


"V 


..  rl. 


*♦  .  <tc 


f '  £ 


A  : 


trarx 


^  a-  ~  .  • 
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.  -  * 


•»s ? 


•  v 


A  «•  « 


7 
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ry  Handful,  to  ftg.nd  for  twenty  four  Hours,  tftqn 


the  Liquor  be  run  through  a  Hair.Sfeve,  vyhicH  mu  ft 


Hand  to  fubfide,  and  then  to  be  teemed  off  very 


then 


have  a  Boil  and  to  be 


fciimmed 


to 


every  Quart  of  this  Liquor  add  a  Quarter  of  an  Ounce 


of  Mace,  half  the  Quantity  of  Gloves,  one  Nutmeg 


*<4t 


broke  in  Pieces,  an  Anchovy,  fix  Shallots,  fome  white 


! 


Ginger^  and  half  an  Ounce  of  black  Pepper,  all  thefe 


Spices  are  to  be  put  in  whole,  then  thefe  four  Qu 


be  boiled  down  to  five  Pints 


four  Hours  before  it  is  bottled 


ftand  twenty 


Another  Way 


Take  the  full  grown  Flaps  of  Mufhroo 


break 


them  with  your  Hand,  throw  in  an  Handful  of  Salt 


every  Peck  of  Mufhrooms 


ftand  all  Night,  then 


pat  them  into  your  Stew-pan,  and  fet  them  in  a  quick 


Oven  for  twelve  Hours,  ftrain  them  through  an  Hair 


Sieve,- and  to  every  Gallon  of  Liq 


put  of  Cloves 


Jamaica  and  black  Pepper  one  Ounce  each,  fet  them 


flow  Fire 


then- put 


boil  until  half  the  Liquor  is  wafted 


Pan 


when  it  is  to  be  bottled 


for  Ufe 


.t  1 


{  i 


S' 


To  make  Mujhroom  jo'wde) 


Take  the  thickeft  and  largeft  Burtons  you  can  g^t 


peel  them, 


off 


Root 


but  do 


» 

wafh 


—  »  ■  »  • 

them,  fpread  them  feparately  on  Pewter  Diflies,  and 


fet  them 


flow  Oven 


dry,  let  the  Liquor'  that 


"  ^ 

snakes 


from  them  be  ioaked  up  in  the  Mufhrooms,  it 


Powder  the  ftronger,  they 


continue 


them 


the  Oven  until  you  find  they  will  powder,  then  beat 


K 


fine  Sieve,  with  a 


Marble  Mortar,  and  fift  them  througl 


Chy 


Peppe 


Mace  ;  bottle  it,  and  keep  i<  in  a  dry  Place 


d  pounded 


Another  Way 


Cut  off  the  Stalks  of  your  large  Muflirooms,  wafh 


them  clean  from-Grit.  but 


peel  or  gill  them 


fet  them  over  the  Fire  in  a  Kettle,  b’ut  not  any  W 


put  to  them  a  good  Quantity  of  Spice  of  all  Sort 


Onions  ftuck  with  Cloves,  a  Handful  of  Sale,  fome 


A. 


beaten  Peppe 


thefe  flew 


ed  up,  then  take  them 


the  Liquor  is  dri 


and  lay.  them  on  Sieves 


R  5 


* 


* 


y  ■ 


4 


\ 


7 


’  V  j* 
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V  /* 
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1  * 


-:Vi 


w 

t. 


OOKfRY 

% 


*'  st 

«r  ,v 


t 

I 


i 


to  be 


will  beat  to  Powder,?  which 

ri  a  Pot,  to  be  kept  for 

make  Elder  Tlo*wer 

eck  of  the  Peeps  of  Elder  Flowers*,  put 

_  r*  a  i  a  «  t  *  CT  * 


of  ftrong  Ale  Alle 


fet  it  in  the  Sun 


—  ~ht>  in  a  Stone  Jug;  then  filter  it  through 
flannel  Bag,  when  you  bottle  it,  put  it  in  fmall  ones, 
they  keep  the  Flavour  much  better  than  large  Bottles. 

—Be  careful  you  do  not  let  fall  any  of  the  Stalks 
among  the  Peeps.  - ' 

It  makes  a  pretty  Mixtu 


on 


Tarragon  Vinegar,,  Lemon  Pickle,  &c 

To  make  Goofeberry  Vinegar. 
Take  the  ripeifi:  cryftal  Goofeberries, 


Side  Tabled  with 


with  your  Hands  in  a  Tub 


be 


put  two  Gallons  of  Water 


<  • 

_  ♦ 

malfh  them 
every  Peck  of  Goofe- 


mix  them  well 


together,  and  let  them  work  for  three  Weeks,  ftir 
them  up  three  or  four  Times  a  Day,  then  ftrain  the 

Liquor  through  a  Hair  Sieve,  and  to  every  Gallon  put 
a  Pound  of  brown  Sugar,  a  Pound  of  Treacle,  a  Spoon- 
rul  of  frefh  Barm,  let  thele  work,  three  or  four  Day 

fameTub,  then  tun  it  in  an  Iron-bound  Calk.  t< 


Hand  twelve  Month 


then  to  be  bottledi  for  Ufe 


This  far  exceeds  any  White  Wine  Vineg 

Another  Way.  v 

.  *  °  every  Gallon  of  cold  Water  put  fix  Pounds  of 
Tipe  Goofeberries,  bruifed  in  a  Mortar  with  a  Wooden 


Peftle,  ftir  them  wellr  then 


be  put  into  a  Runlet 


ftand  near  the  Kitchen  Fire,  or  in  the  Sun,  if  hot 
let  the  Liquor  ferment,  and  the  Fruit  rife  to  the  Top 

...L.*  l  __  *ii  t  •  »  «  .  .  r 


9 


then 


which  will  be  in  about  a  Fortnigh., 
fully  ftrained,  and  put  into  the  fame"  Calk  agai 
put  to  every  Gallon  one  Pound  of  brown  Sug 
will  make  it  ferment  a  fecond  Time,  but 
you  perceive 


be 


V 

then 

this 


as 


foon 


in 


in  a 


t 


.  off,  ftop  the  Veflel  clofe 

fix  Months  it  will  be  fit  for  Ufe,  it  niuft  be  kept 

warm  Place,  which  will  add  much  to  its  Goodnefs  and 


Ripenefs.  The  cryftal  Goofeberry  is  the  heft,  and 


.the  only  Fruit  that  will  make  Vinegar  fit  for 

but  for  common  Purpofes  the" 

da 


Goofelierries  will 


r 


^ 'm. 


* 


¥ 


4  * 


XT** 

To 


.k 


9  • 


< 


* 


V 


3 


t  • 


7* o  make  S  tfgvzr  F in  eg, 


To  every  fix  Gallons  of  W 


put  nine 


of  brown  Sug 


for  a  Quarter  of  an  Hour 

?  r  *  .  ‘  -  i  j » 


when  Milk  warm,  put  it  into' a  Tub,  with  a  Pint  of 
new  rinrm.  fo  work  four  or  five  Davs,  ftir  it  three  or 


work  four  or  five 


ftir 


three 


four  Times  a  Day,  then  run  it  into  *  *  - 

Calk,  to  be  fet  full  in  the  Sun  j  if  you  make  it  in  Fe¬ 
lt  will  be  fit  for  Ufe  in  Augujl ;  you  may  ufe 
for' molt  Sorts  of  Pickles,  except  Mu&rooms  and 

Walnuts. 

To  make  a  moft  excellent  Sugar  Vinegar ,  which  an - 
fwer  all  the  Purpofes  of  Preferring ,  and  fuperior  to 
any  other  for  Pickles ,  with  Diredion  for  its  Ufe  for 
Mujhrooms  and  Walnuts.  &c. 

To  every  Gallon  of  Water  put  a  Pound 
Lilian  Sug; 


r 

/ 


boil,  and  be  Ikimmed 


any  Scu 


rife 


as  long  as 


then  pour  it  into  Tubs,  and  when 


cold  as  Beer  you  ihtend  for  working,  put 
Slice  of  Bread  toafted,  firft  rubbing  it  over  with 


Yeaft 


Let 


work  twenty-four  Ho 


then  have 


ready,  an  Iron-bound  Velfel,  well  painted,  fix  it  in  a 
Place  where  the  Sun  will  have  full  Power  of  it. 
When  ready  to  be  drawn  off,  fill  your  Velfel,  and 


lay  a  Tile  on 


Bung  to  keep  the  Du  It 


it  in  March ,  and  it  will  be  fit  to  ufe  in  June  ot 
then  you  may  draw  it  off  inStone  Bottles,  to  Hand 
til  the  Seafon  for  pickling,  when  it  will  not  foul, 
after  this  Procefs,  lhould  it  not  be  fufficiently  lour 


Make 

July, 


But 


it  remain  a  Month,  long 

.  4  _  {  I  _  _  X 


Sun 


S° 


abroad,  ufe  this  Vineg 


For  Pickles 

*  * 

but  when  for 


dome  flic  Ufe 


mud  add 


me  half  of  cold  Spring 
water.  It  will  keep  Walnuts  very  fine  without  boiling 
even  to  go  to  the  Indies ,  but  then  you  are  not  to  mis 
any  Water  with*  the  , Vinegar.  For  greening  Pickle 


you  need  not  do  more  than  pour  on  the  Vineg 

or  thrice  fcalding  hot,  for  other.  Pickles  you  need  not 

•  \  ^  _  **  _ 

warm  it.  Mufbrooins.  may  be  only  walhed  clean,  and 
dried,  then. put  into  frnall  Bottles,  with  a  Nutmeg  juft 

and  diced  (whilft  it  is  hat)  very  thin; 
few  Blades  of  Mace  ;  then  fill  up  the  Bottles 


and  a 

.  r  »• 

with  the  cold 

'  ,.  .  }  *  *  0  t 

rnuft  be  -covered 


and  Spring-water 

rendered  Suet,  to 


t  * 


/ 


w 


The  New  Art  of  Go 


with 

rooms  will 

•  r  ^ 

lent  Flay 


•V 


a  Bladder  and  Leather 


Thefe  Mufh 


t  be  very  white,  but  of  a  moft 
as  if  but  juft  gathered 


«££". SfeS"  "d  °"“s’  *i,d  *"  •“» 


V 

I 


C 


HAP 


XV 


Obfe 


POSSETS,  GRUEL ,  &c 


'W" N  making  Poflets,  obierve 

S9  1  _ _ 


to  mix 


JL 


of  the 


1  ^  ■  -  -v.  OU%JJLtiV  U I  [n 

10XCrMr  °r  With  y°ut  Wine,  as  it  will  pre 


vent  the 


Wine  curdling  the  reft,  and  to  take  the 


OKf  °ff  ‘uhe  F‘re  b£,fore*Vou  pour  in  your  Wine  — 
Obferve  that  your  Gruels  be  boiled  in  a  well-tinned 

Sauce-pan  as  not  any  Thing  makes  the  Verdigreafe 


to  rife  fooner  fro 


Copp 


tha 


— k/C™are  tJie  chief '  Ingredients 


and 


Acids  or  Wi 
Gruels,  Sag 


■CJCTI  -  o  ~  ^ 1  UCIO,  O'dVO 

Wheys,  you  muftnot  fufferyour  Gruel  or  Sag 

im  AUAr  J  1  M  .•  .  ^  *  o 


to  (klm  over,'  for  ftiould 


make  them  muddy  and  ill  coloured 


boil  in  that  State 


will 


To 


Let  fifteen  Egg 


vj  in  coloured.  ;\ 

make  an  excellent  Sack  Poffe 

IT' _ _  ,  '  IT7?  •  _ _  •*/ 


M'. 


I 


ten,  flrained 


Whites  and  Yolks  be  well  beat 


Add  to  them  th 


Qu 


Pound  of  white  Sugar  with  a  Pint  of  Canary 

mtvArt  _  n  /•  '  .  J 


gethe 


a  Bafon 


mixed 

difh  of  Coal 
hbt,  then  grate  fome  Nu 


keep  ftirring  it  Until  it 


s  of  a 

„ .  to  be 

Set  ir  over  a  Chafing- 


is 


learning 


boil 


fcalding  hot 


pour  i 


Quart  of  Milk 


your  Eggs  and  Wine,  both  being; 

TT  A  «•/%  T_  X  v.  _ _  1  *  1  v  O 


Hold  your  Harid  very  high  as  you 


and  have  fome.  one  ftirring  it  while  vou 

t «  TViTMl  mi  «  _  _  /  u 


mg  in  the  Milk:  Then- take 


are  oour- 

•  — 


fet  !it  before  the  Fire  half  an  Hou 


off  the  Chafing-difh 


\ 


To  make  a  Brandy  PoJJt .. 

Boil  a  Quart  of  Cream  over. a  flow 


and  ferve  it  up 


of  Cin 


F 


Yolks  of  fix  Eggs  very 


ke 


off 

and 


with 


adding  Nutmeg  and  Sugar  to  your  Tafle 


over  a  flow  Fire  and  ftir 

nes  to  a  fine  thin  Cuftard 


9 


pour 


wav 


r 


\ ' 


beat  up  the 
them  with  the 

_  fet 
fopn  as  it 

your  Tu¬ 
reen 


4 


made  Plain  and  Eafy 

r 

hr  Bowl,  with  a  Glafs  of  Brands 


V  ' 


^4  .  < 


I  4 


gently 


l 


together^  and  ferve  it  up  with  Tea  Wafers 

^  .  To  make-  a  Lemon  PoJJ'et. 

,-j  Grate  the.Crumb  of  a  Penny. Loaf  very  fine 
it  into  fomething  more  than  a  Pint  of  Water,  then  Jet 
the  Rind  of  a  Lemon  be  well  rubbed  with  Sugar  to  be 


boiled  with  the  Bread 
then  to  be  beaten  very 


*  *  X 


it  look  thick 

the  juice  of  half 


Lemon,  add  a  pint  of  Mountain  Wine,  three  Oum- 
ces  of  Jordan  Almonds,  and  one  of  bitter,  beaten 
fine  with  Orange  Flower  Water,  or  Brandy,  and  Su¬ 
gar  to  your  Talle,.  mix  thefe  well  together,  feive  them; 


up  .in  a  Tureen  or  Bowl 

N.  B.  An  Ora;  ge  Poffet  is. made  the  fam 


Way 


G 


To  make  an  Almond  Pofje 


the  Crumb 


Pennv  Loaf  very  fi 


on  it  a  Pint  of  boiling 


k 


fta 


pour 


Hou 


then  to  be  beaten  exceedi 


add 


Qu 


Cream,  four  Ou 


* 

of  blanched  A1 


monels,  b 
mix  thefe 


flow  Fire  to  boil  a  Qt 
up  the  Yolks  of  four  Egg 


as  fine  as  pofllble,  with  Role  Water 
gether,  then  let  them  over  a  very 


of 

and 


Hou 


then  beat 


them  with  your 


Cream  when  it  is  cold,  fweeten  it  to  your  Talie  ;  then 
ftir  it  over  a  flow  Fire,  until  it  grows  pretty  thick,  but 

would  curdle,  then  pour  it 


do 


boil 


into  a  China  Bowl;  when  you  fend.it  to  Table  put 
in  three  Macaroons  to  fwim  on- the  Top. 

It  is  proper  for  s^top  Difh  at  Supper. 


•  *  . 


To  mull  Wine 


Grate  half  a  Nutmeg  into  a  Pint  of  Wine  and 
fweeten  it  to  your  Tafte  with  Loaf  Sugar,  fet  it  over 


the  Fire,  and  when  it  boils  take  it  off 


beat 


up  the  Yolks  of  four  Eggs*  exceedingly  well,  add 


them 


cold  W 


then  mix 


them 


fully 


with  the  hot  Wine  to  be  poured  in  a  little  at  a  Time, 
then  pour,  it  backwards  and  forwards  Jeveral  Times 
until  it  looks  fine  and  bright;  then  ’let  if  -on  the 
Fire,  and  heat  it  very  gradually  until  it  is  qpite  hot 
and  pretty  thick,  pouring  it  backwards  and 
for  feveral  Times  ;  then )  ferve  it  up  in 


with  dry  Toaft,  cut  in  long  narrow  Pieces 


-at 


P  V  y 


U  t 


\\ 


■* 


/ 


The 


-  '* 


O'OEERY 


f- 


•  ’  / 


*v 


V 


A 


pan 


Pint  of  good  ftrong  Ale,,  put  ft  into  a  Sauce 


*4 

✓ 


three  or  four  Gioves, 
to  your  Tafle,  when  it.  boils  fet 
the  Yolks  of  four  Egg 

tie  cold  Ale,  then 


and  Sug 


and 


put 


mix  with 


'up 


of  your  Pan  for  feveral  Times 


warmed, tmd  pour 


fet 


again  and  heat 


flow  Fire  and  heat  it  a  little,  then  take  itofF 


hot,  ferve 


up  with  dry  Toaft 

To  make  mulled  Milk 


it  is  quite 

m  -i 


Boil  a  Quart  of  new  Milk  five  Minutes,  with  a  Stick 
of  Cinnamon,  Nutmeg,  and  Sugar  to  your  Tafte,  then 

let  it  ftand  to  cool,,  beat  up  the  Yolks  of  fix  Eo-gs 
very  well,  and  mix  with  them  a  little  cold  Cream, 

then  mix  thefe  with  your  Milk,  to  be  poured  back¬ 
wards  and  forwards  the  fame  W ay  you  did  your 

mulled  Wine,  and  fend  it  to  " 
sf  Bifcuits. 


the  Table  with  a  Plate 


k  * 


; 


C  H  A  P. 


I  I 


M 


" '  «  i: 


4  • 
4 


•  .  * 


*  4 


•  |  1 

\  N  %  %  r  • 

Ohfer'vatians  on  WINE  & 


\ 


\ 


NE 


is  a  veryneceftary  Thing  in  moft  Fami* 
:s,  and  is  often  fpoiled  through  the  Mifma>- 
nageinent  of  tunning  them,  for  fhould  they  ftand  too 
long  before  they  are  fufficientiy  cool  for  the  Barm,  they 
what  they  call  Summer-beam  or  blink  in  the  Tubs,  fo 
that  your  Wine  frets  in  the  Cafk,  and  will  not  fine: 

cju&liy  as  great  a  fault  to  let  it  work  too  long* 

U  £*, _ .1:  .  ■  t  a*  it  .  ^  O 


the  Tub 


takes  off  all  theSweetnefs  and  Fla 


K.' 


vour  of  the  Fruit  or  Flowers  your  Wine  is  made  from, 
fo  that  the  only  Caution  then  can  be  given  is  carefully 


follow  the  Receipts,  and  to 


which  muft  be  ... 

•  ■"  %  / 

foon  as  your  Wine 


your  Ve flel s  d ry. 


th  Brandy,  and.  clofed  up  as 


Vo 


w 


Wine  drink  like  Ci trait  Water 


Pare  five  Dozen  of  Lemons  very  thin,  put  the  Peels 

...  ^1  :  •  '  r»  .  ,  .*  # 


* 


*  t 


into 


* 


* 


mitde 


•  N 

i  * 


t  * 


into  five  Qu 


of 


teen 


then  make  the  Juice 


to  ftand,  four 
a  Syrup,  with 


three  Pounds  of  fingle  refined  Sugar,  when  the  Peels- 
are  ready  ;  boil  fifteen  Gallons  of  Water .'with  forty 
Pounds  of  fingle  refined  Sugar  for  half  an  Hour, 

:  one  SooonfuIl 


be  put  into  a  Tub,  when 


of  Barm 


work 


Day 


t  he  n 


and  put 


it  in  the  Brandy,  Peels  and  Syrup,  ftir  them  all  toge 
ther  and  clofe  up  your  Cafk,  let  it  ftand  three  Months,, 
then  bottle  it,  and  it  will  be  pale  and  as  fine  as  any 


Citron  Water 


more  like  a  Cordial  than  Wine 

- 

To  make  Orange  Wine 


of 


To  ten  Gallons  of  Water,  add  twenty- feven  Pounds 


Lump  Sugar,  boil  them  an  Hour,  fid 


all  the 


Time 


then  take  the  Peels  off  five  Dozen  of  Orang 


pared  very  thin,  put  them into  a  Tub,  when  you  take 
the  Liquor  off  the  Fire,  pour  it  upon  them,  and  when 

it  three  Spoonfuls  of  Yeaft 
that  is  not  bitterr*with  the  Juice  of  all  your  Oranges 
let  it  work  two  or  three  Days,  ftir  it  twice  a  Day 


it  is 


ft  cold  add  to 


then  put 
tain  Win 
ftir  thefe 
until 


Barrel  with 


Qi 


of  Moun 


and  four'Ounces  o£  the  Syrup  of  Citron, 
well  in  the  Liquor;  leave  the  Barrel  open 
has  done  working,  then  elofe  itj  let  it  ftand 


fix  Weeks  and  then  bottle  it. 

To  make  Raiftn  Wine. 

To  every  Gallon  of  foft  Wstter  add  four  Pounds  of 
Malaga  and  two  of  Smyrna  Raifins,  clean  picked  and 
half  chopped,  ftir  lit  up  together  twice  a  Day  for  four 
cr  five  W'eeks,  then  run  it  through  a  Hair  Sieve,  and 
fqueeze  the  Raifins  well  with  your  Hands,  but  it  cam 
be  done  to  better  Effect  with  the  Prefs,  and  put  the 
Liquor  in  your  Barrel,  with  French  Brandy,  accord- 

youT  Quantity,  bung  it  clofe  up,  and  let  it  ftand 


Months,  and  then  bottle  it.  Thi 


/V 


ture  of 


Raifins  takes  off  the  lufcious  Sweetnefs  that  is  gene 
rally  difagreeable.  Some  ufe  the  Water  generally  M 
warm.  . 

N.  B . 

f. *  + 


/ 

Should' the  Quantity  of  Raifins  be  confide*- 
rable  that  are  ufed,  they  may  be  boiled  with  Water  for 

a  weaker  Wine  for  prefent  Ufe. 


Anotbt. 


• 


k 


3/6 


The 


i 


\ 


Art  of  C 


H 


i 


I 

* 


\  f 


.  i 


4 


_  Take  thirteen  Pounds,  of  new  Malaga  Ra, '(ins  to 

to  them  fix  Gallon,  „ *  JL, 5 lS„an:d  ?lred  *»*>P*t 


for  fourteen  Days 


to  be 


to 


thro 


,  j-i  .  hand  covered 

TT  •  c.  e  ft,rred  every  Day,  then 
fqueezed,  and  to  Aand  a  Night  to  fettle  to  be 

with  five  Whites  of  Eggs  well  beaten  ~  ^ 


be 


be  flopped -up  until  donTworkin  g^and  then  to’hed*  ‘° 
**  nl^r*  oc  _ „  c  5»  riien  to  be  done 

the  End  of  fix  Months  to  be 


clofe  as  polfible 


bohled 
Winte 


■  J 


I 


Take 


r>  -  _  1  - 1 

i  oumnier  to  work  in  axcooi  Place 

i  warm.  ' 

■  <  *  <a 

To  make  Pearl  Goofeberry  Wine 
Quantity  of  the  belt  Pea 


and  in 


Goolebe 


St"  .np,f’  b,ml,eJ.hem  a  Wooden.  Peftle 


Tub 

through  a  Hair  Sie\ 
eight  Hou 


fland  all  Night,  then  t'hem 


let  the  Liquor  Hand 


ft 


and 


every  th 


pou 


double  refined  Sug 


of  Liquor  add 


from  the  Sedim 


Pound  of 


J 


v  ii  ♦  w  ^  mi t 

then  add  to  it  five  Pints  of  Water,  and 


be  flirted  until  it  isutielted 


more 
in  Pa 


of  Sug 


difib  I 


of  the  Lie 


half 


two  Pounds 
Ounce  of  Jfinglafs 

been  boiled,  put 


^Ur-Cand  puTin 'UP  f?  thlee  Months,  then 

and  put  n  every  Bottle  a  Lump  of  double 


bottle 


refined  Sug 


r  ¥* 


*  v' 


Tak 


This  is  excellent  Wi_. 

To  make  Goofeberry  Wine 


Barrel  and 


a  half  of  green  Goofeberr 


bruife  them,,  and  put  to  them  a  Ba^rel  oFsptlnT-w 

ter ,  let  them  hand  about  thirty  H  & 

find  the  Water  taftes  “ 


n  *  -7  — *  v*i»  you 

itrong  of  them;  whillf  they 

(rir  f  h  ^  .v,  _  r  »’  _ _ ..  J 


fteeping,  you  muft  ftir  them 


ss  it  s.™  »“/'»■-  K’XTJ,r 


will  four  them 


f  r 


ftrain  it.ofF  as  clear  as  you 


♦  ► 


Powde?  ?ali0nOfKL,>0r  PUt.  ^ree  Pounds  of  Sug 
owder  Sugar  is  beft;.ftir  if  ^ 


and 


hir  it  well,  and 


when  it  has  done  working  fi,l  whh'Vo 

_rthe  Piuor»  w!llch  fou  muft  referve  for  that 


up 


Pur 


'f' 


pofe,  and  flop  it  very  clofe,  let  ii  fland  f  r  fi  e  Momhs 
then  you  muft  draw  off  a  little  fometimes  by  a  Vent 

hole 


/ 


% 


made  Plain  and'Eafy, 

> 

%  ^ 

*  • 
v  X 

hole,  it' will  help  to  fine  it,  but  it  wijlfnpt  be  fit  to  bot 
tie  in  lefs .  than  eight  Months 
Goofeberry  is  bed 


The  white 


V 


f  9 


V  r 


To  make  Blackberry  Wine 


4 


Gather  your  Berries  when  they  are  full  ripe,  take 
elve  Quarts,  brujfe  them  with  your  Hand,  then  boil 


fix  Gallons  of  Water  with 


Pounds  of  brown 


\ 


Sugar,  a  Quarter  of  an  Hour,  fcum  it  well,  pour  it  on 
the  Blackberries,  to  hand  all  Nighty  then  drain  it 

through  a  Hair-Sieve,  put  into  your  Calk  fix  Pounds 
of  Malaga  Raifins  cut  in  two,  then  put  the  W' 
the  Calk  with  one  Ounce  of  Ifinglafs 


hich  mud  be 


diffolved 


Cyder,  dir  thefe  well  up  toge 


9 


dand  fix  Months,  and 


bottle 


To  make  Rn  (berry  M^ine 


Gather  your  Rafberries  when  full  ripe  and-  quite 


dry,;  b 


them  directly  and  mix  them 


Suga 


which  will  preferve.  their  Flavour,  which  they  would 


Iofe  in  two  Hours 


every  Qu 


of  Rafbe 


add  a  Pound  of  fine  Powder  Sug 


then 


every 


Quart  of  Rafberries  add  two  Pounds  more  of  Sug 
and  one  Gallon  of  cold  Water,  ftir  them  well  togeth 
to  foment  for  three  Days,  ftirring  it  five  or  fix  1 


a 


Day 


th 


tun  sit,  and  for  every  Gallon  put  m 


two  whole  Eggs?  take  care  they  are  not  broke 
ting  the 


up 


nd  let 


dand 


Months,  then  bottle 


N.  B 


hot 


If  you  gather  the  Berries  when' the  Su 


is 


pon  them,  *and  be  quick  in  making  y 


eferve  the  Flavour  of  the  Rafberries,  and  make 


the  Wine  more  pleafan 


,,  White  or  Red  Currant  Wine.  ^ 

Take  twenty-two  Pounds  of  Currants,  drip  them 


from  the  Stalks, .  then 


Water  th 


is 


cold 


thirteen  Quar 
ich  put  yoUr 


*  1 


*</ 

4-v 


bruited,  mixing  them  well  together,  then  to 
twenty-four  Hours,  and  when  drained  add 
Pounds  of  Lumpv  Suga 
three 


boded 
Fruit  when 
to  dand  for 


then  to  dand  for  two  or 
and  when  well  fkimmed  tun  it,  fird  put- 


every 


Gallons  one  Quart  of  Brandy 


it 


mult  be  kept  a  Year  before  it  bottled 


o- 


v  X 

*  *  ♦ 


Tt 


n 


j 
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To  make  Red  Currant  Wine. 


V  . 


Gather  the  Curran 


from  the  Stem 
Gallon  of  w 


and  fq 


full 


^  - 

V' 


npe 


the  J 


them 
to  one: 


two  Gallons  of  cold  Water 


and  two  Spoonfuls  of  Yeafr,  and  let 


Dovq  r »  .I  -  .  r  ,  L L ’  rtllu  *«■  n  work  two 

TZ:  Tu  naOunr  rZSira  r'S,'eVe>  3t  the  fame 

put  an  Ounce  of  jfinglafs  to  fteep  in  Cyd 


Loaf  Su 


!:.ery,Gai!on,  of  liquor  add 


ftir  thefe_  well  togethe 


be  put 


good  Calk,  and  to  every  ten  Gal!™**/ 

sex  -  wr. 

E  S  S’"' "  "p:  **"■  » « 

White  Currant  Wine  make  the  fame  Way. 

Another  Way. 

rJf  Ze7;  f  T  P^"ds  0f  Che  "Peft  beft  Cur 

fet  '  6  ?  fS  <&*«•  of  Water,  to  be  bruifed  it 

'  hJ°LUr  H?nd’  and  run  thro’  a  Hair  Sieve 


*****  or 


atid 


works  fill  up  the 


>  - ^vvuci  gu* 

be  well  mixed,  and  put  into  a  Calk, 


*  * 


be  fit  for  drinkin 


make-  Co^oflip  Wine 


•  ! 


‘7  A 


<  ' 


n  ...  .  ~  rwrnp-wtne*  '  * 

4^SSS*** Of, an  Ho* 


half  of  Loaf  Sug 


to 


i Si  is 

.uiW'thone  Spoonful  of  Yeaft,  iet  it  work 

tv/o  Quarts  oL  Cowflip 


one  Day,  then 

Flowersf and  JetTwork 


pu 


"  e  of  °ranges,  make  the  Juice  of  them  into  a 


thick  Syrup,  with 


two 


Pounds 


w-  ,  v”'-v  *v,u,K*««i  Loaf  Su 

rup  to  it  then  flWwe  haS  ZnS  work!nS-  add  the  Sy 

5- J  ’  then  ftoP  « P  jour  Barrel  very  well,  and  le 
U  ftand  >**>  “i  three  Months,  then  botrfejt ’ 

1  1  1°  ma,<e  Elder  Fh’voer  Wine. 

ke  the  Flowers  of  Eider,  and  be  careful  1 


% 

i 


t 


■*v 


f™1"  ,  the  Staiks,  - to  every  Quart  of 
add  one  Gallon  of  Water*  and  threePounds 


every 


j 


/ 


made  Plain  and 


/ 


379 


v 


« 

of  Loaf  Sug 


I 

.  .  p  *  “  '  4  *•  * 

boil  the  Water  and  Sugar  a,  Quarter 


of  an  Hour,  then  pour  it  on  the  Flowers,  to  work  three 

Days;  then  ftrain  the  Wine  through  a  Hair  Sieve,  to 

be  put  into  a  Gaik,  and  to  every  ten  Gallons  of  W-"» 

add  one  Ounce  of  Ifinglafs  diilolved  in 


Cyde 


and 


fix  whole  Eggs,  then  to  be  clofed,  to  ftand  fix  Month 


* 


then  to  be  bottled 


* 


To  nine 


T o  make  Balm  Wine. 

Gallons  of. Water  put  forty  Pounds  of 


Sug 


boil  them  gently  for 


Hours 


be  feu ni 


med,  and  put 
Pounds  and  a 


Tub  to  cool,  then  take  two 


Half  of 


Tops  of  Bal 


bruife 


them  and  put  them 


Barrel  with  a  little  new 


Yeaft,  and*as  foon  as  the  Liquor  is 

ftir  them  well  togeth 


the  Bal 

twenty-four'  Hours,  an 
quently  ftirred,  dole  up  the  Calk 


cold,  pour  it  on 
r.  then  to  ftand 


d  when  they  have  been  fre- 

o  ftand  fix~Weeks 


then  rack  it  off,  and  put  a  Lump;  of  Sug 


every  Bottle,  cork 


well,  and 


be  better  the 


fecond  Y,ear  than  the  firft 


N.  B 


Clary  Wine  is  made  the  fame  Way 


To  Make 


Put  two  Ounces 

j 


IV a  ter 
Cream  of  Tartar 


T 


into  a  large 
Peels  of  two  Lemons,  pouc. 


feven’  Quarts  of  boiling  Water,  ' 

Gauze  Sieve,  fv 


is 


it 


a 


your  Tafte,  and  bo 


It  will  be  fit  to  ule  the 


Day 


To  make  Contijlip  Mead 


To  fifteen  Gallons,  of  Water  put  thirty  Pounds 


c 

t  s 


Honey,  boil  it  until  < 
then  take  it  oft'  the  F 


Gallon  is  wafted,  leum  it, 


dy  fixteen  L 


Halves,  take  a  Gallon  of 


<4 


it  to  the 


Tub 


emons 


put  'the  reft  of  the  Liq 


puE 

into 


with  feven  Pecks  of  Cowflips,  to .  ftand.  all 


“Night,  then 


Spoonfuls  of 


Liquor  with 
Yeaft,  ftir 


Lemons,  and 
them  . -well  toge^ 


work  three  or  four  Days,  then  ftrain  it,  and 


put  it  into,  your  Calk,  and  in  iix  Months 


ill 


-  /> 


bottle 


'  « 


I 


»  i 


T» 


■ 


* 
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m  m  < 

make  'Ozy 


of  bfci  ^°che,™teA,mpndS’  and  «■— 


h 


Orange  Flower  W«Pr' 7(,»r?  i  W"u  fix'  SPoonfu,s  of. 

ro„ur  eolo  Seeds.  if  yon  beat  the  Almonds,  but  if  you 


do 

Qu 


heat  them 


of  Spring  Water,  rub 


muft  take  fix,  then  with  two 


yrni;;riJ;i,iVvvace7  rub  your  .pounded  Seeds 

:o  add  Jhr°“f h  a  W“.  when  you 


/  X 


boiled  to  a 

* 

cold,  bottle 


add  four ‘Pounds  of  treble 


*  ! 


To 
fix  Le 


thin  Syrup,  .feim-.it  w 

it. 

v  '  _  s'"  *|  0 

To  moke  Le  monad \ 

Quart  of  boiled  Wate 


fined  Sugar,  to  be 

and  when  it  is 


add  the.  J 


g  ;l  •  HbeRmds  °f  the  Lemons  with  Loaf 

S.KrSr"*  “  -*•  -  £& 

-  •  I 

To  make  a  rich.  Ac  id  for  Punch 


Take  Red  Cu 


Jelly,  take  a  Gallon  of  the 


and  (train  them  as  you  do  for 


J 


put  to  it  two 


Qn  -  ***v  j  uiv,c  •  PUi  lO  tr 

?entSf°  »  ne-W  1Alfc.’  crufll  fon,e  5earl  Goofebe tries 
wnen  full  ripe,  (train  them  through  a  coarfe  Cloth’ 

of  douhf  tWfi  S“V“  °f  this  Juice>  and  three 'Pounds 
Or  double  refined  Sugar,  three 


Part  of 


of  Brandy 


Ou 


Qr 


Liq 


of  Ifinglafs  diiTol 


of  Rum  and 


m 


final  1  Calk 


Ft 


Ufe 


it 


N.  B 


a  a  r  x,7‘  together,  and  put 
t  •„  ,  tand  flx  Weeks,  then  bottle 
it  will  keep  many  Years,  and  fave  mu 

Vhere  Lemons  and  Oranges  are  ufed 


•  —  v,„ciC  Lemons, and  Oranges  are  ufed  for 
Punch,  or  any  of  the  Summer  Drinks,  the  tafplng 

Rind  of  either  with  Lump  Sugar,  that  is  to  be.uferf 


adds  a  mod:  pleafing  and 
Liquor. 


xpedted  Flavour  to  the 


\  t 


To  make  Sherh 


'  W 


off?hkeeynenowRmd0r--^-  ^  ^  Lem°nS>  Sra* 


which  you  are  to  put  into 


Gallon  of  Water  with  three  Pounds  of  <Qi“  re fi 
ned  Sugar  to  be  boiled  to  a  Candy  He, ghth,  then  rake 
off  die  Fire,  and  put  m  the  Juice  and  Pulp,  to  be 

,ep 


••A 


kept  ftirring 
Pot  for  Ufe 


made  Plain  and  Eajy . 

i  * 

.  t  ' 

#  •  • 

intil  it  is  almoft  cold. 


381- 


put 


m  a 


T 0  make  R atafi \ 


*  i 


O 


Of  Melaftes  Brandy,  take  three  Gallons,  Nuts  two 


half,  bitter  Almond 


Pound  a 


i 


a  half  j  bruife  and  infufe  them  in  the  Brandy,  adding 
of  Ambergreafe  three  Grains,  mixed  with  threePounds 
of  fine  Lilbon  Sugar,  infufe  all  thofe  for  feven  or  eight 


Day 


then  to  be  It  rained  off  for  Uie 

Another  Way 


w  .  . 

Take  two  Quarts  of  French  Brandy,  put  to  it  four 


Ounces  of  Apricot  Kernels  blanched 


them  infufe 


Sun  fourteen  Days  or  more*  then  add  to  it  a 


whe 


Naggin  of  Spring- 
white  Sugar-candy  has  been  diftolved 
gether,  then  filter 
fit  to  drink: 


two  Ou 


of 


thefe 


the 


thro’  a  Mufiin.  whe 


To  make  black  Cherry  Brandy. 

Take  out  the  Stones  of  eight  Pounds  of  black 
Cherries,  put  on  them  a  Gallon  of  the  beft  Brandy, 
bruife  the  Stones  in  a  Mortar, ,  to  be  put  into  your 
Brandy,  cover  them  up  clofe,  to  ftand  a  Month  or  fix 
Weeks,  then  pour  it  clear  from  the  Sediment  for  bot- 
ding.  ■  • 

To  make  Orange  Brandy. 

Pare  eight  Oranges  very  thin,  fteep  the  Peels  in  & 
Quart  of  Brandy  in  a  dole  Pitcher,  for  forty-eight 
Hours,  then  take  three  Pints  of  Water  and  three 
Quarters  of  a  Pound  of  Loaf  Sugar,  boil  them  until 
reduced  to  half  the  Quantity,  then  to  ftand  until 
cold,  mix  this  with  the  Brandy,  let  it  ftand  fourteen 
Days,  and  then  bottle  it.  . 

Orange  Brandy. 

Put  the  Chips  of  eighteen  Seville  Oranges  into  three 

Quarts  of  Brandy,  to  fteep  a  Fortnight '  in  a  Bottle 

clofe  flopped.  Boil  two  Quarts  of  Spring-water,  with 

a  Pound  and  half  of  the  fineft  Sugar  near  an  Hour 

very  gently,  to  be  clarified  with  the  white  of  an  Egg, 

then  llrain  it  through  a  Jelly  Bag,  and  boil  it  near  half 

away,  and  when  cofd,  ftrain  the  Brandy  into  the  Sy¬ 
rup.  1 

To 


1 


. 


*  •  4 


*  .  %. 
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'  .  ‘  -  ,  •*.-  * 

Lemon  or  Orange 

Take  the  Peels  of  fix  Lemons 

•  %  •  _  _ 

thenr  in  one  Quart  of  Brandy,  and  add  to  it  one  Pint 
of  Water,  with  two, Ounces  of  double-refined  Sug&r, 

muft  difiolve  it  in  the  Water,'  then  drain  it.  thro* 
a  piece  of  Muflin,  or  Flannel,  and  bottle  it  for  Ufe.  - 

To  boil  up:  Orange  or  Lemon  "Juice .  . 

To  a  Pint  of  Orange  Juice-  add  half  a  Pound  of 
Sugar,  to  a  Pint  of  Lemon  Juice  a  Pound  of  Sug 


(immer 


the  Fire,  and  fcum 


bottle 


and  pour  a  little  Brandy 


To  make  Almond  Shrub 


Take  three  Ga'lons  of  Rum  or  Brandy,  three  Qu 


the  Peels  of  three  Lemon 


three 


of  Orange  Ju 
Pounds  of  Loaf  Sugar,  then  take  four  Ounces  of  bit¬ 
ter  Almonds,  blanch  and  beat  them  fine,  mix  them  in 
Pint  of  Milk,  then  mix  them  all  well  together,  to 


Hand 


Hour 


curdle,  run  it  through  a  Flannel 


Bag  feveral  Times  until  it  is  clear,  then  bottle  it  fpr 

.Ufe.  :: 


A  good  Receipt  for  Mead . 


of  foft  Water,  add 


To  every  four  Qu 

Honey,  then  to  be  boiled  until  reduced  one  fourth 

be 

\ 

put 


of 


efulJy  Ikiinmed  during  the  boiling,  then  to  be 


Tub 


(land 


Blood  warm 


it 


* 

ft  be  turned  into  a  Brandy  Calk,  and  Hooped,  firft 


putting 


Quart  of  Brandy  to  every  ten  Quarts  of 


Mead,  it  will  be  teady  for  bottling  in  fix  Months 


To  make  Montiqjiafc 


Valencia  Wine 


Take  a  Gallon  of  the  beft  Brandy;  in  which  fteep 


the  Rinds  of  eighteen  Le 


pared 


ery  thin,  for 


forty  eight -Hours,  then  to  be  poured  into  a  large 
Earthen  Pan,  when  you  are  to  add  five  Quarts  of  Wa¬ 
ter,  three  Pounds  and  a  half  of  the  beft  brown  Su¬ 


gar,  to  be  ftirred 


the  Sugar  is  diffolved 


The 


Lemons  that  you  have  peeled  you  are  to  cut  and  feoop 
Jnto  it ;  you  are  alfo  to  add-  three  Quarts  of  newMilk 
fcalding  hot,  but  not  to  come  to  a  Boil,  and  two  large 
.Nutmegs  grated.  Let  the  whole  (land'  an  Hour  at 


Jealt,  when  it  is  to  .be  run  through  a  Flannel-bag 


•r' 


\ 


% 


made  Plain  and  Eajy. 

#  • 

♦ 

Drogheda  Ufquehagh. 
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To  every  Gallon  of  old  Brandy,  put  one  Qunce  of 
Annifeed,  half-  an  Ounce*  of  fweet  Fennel-feed,  one 
of  green  Liquorice,  a  Dram  of  Coriander-feed,  one 
Pound  of  the  Raifins  of  the  Sim  ftoned,  half  a  Pound 
.of  Figs  flit,  two  Drams  of  Cloves,  one  of  Mace ;  in-  , 
fufe  thefe  in  the  Brandy  for  nine  Days,  then  to  be 
{trained  off,  in  which  you  mu  ft  put  an  Ounce  of  Eng- 
Ufh  Saffron,  to  infufe  for  one  or  two  Days,  to  be  firft 
inciofed  in  a  Piece  of  Muflin,  when  it  will  be  fit  for 
life."  ' 

Po  make  Cherry  Brandy. 

The  general  Rule  is  to  half  fill  the  Calk  with  black 
Cherries,  clean  picked,  then  to  near  fill  it  with  Bran¬ 
dy  or  Whifkey  of  about  Proof,  to  ftand  for  three 
Weeks  or  a  Month,  then  to  be  drawn  off ;  when. you 
may  pour  on  the  Cherries  about  two  Thirds  or  one 
half  more  Spirits,  and  this  for  fome  Time  longer  than 
the  firft,  which  js  a! fo  to  be  drawn  off,  when  you  are 
•to  prefs  the  Chefries,  in  order  to  recover  the  Spirits 
they  had  abforbed  ;  the  whole  may  then  be  mixed  to¬ 
gether,  or  kept  feparate,  as  it  may  pleafe,  and  where 
Spicjes  are  liked,  add  to  every  twenty  Gallons  of . 


Cbejry  Brandy,  an  Ounce  or  Cinnamon,  and  another 
of  Cloves,  with  two  or  three  Pounds  of  Sugar. 

Rajberries  or  Black  Currants  may  be  ufed  in  the 
fame  Manner,  but  they  are  to  have  an  Addition  of 
ar. 


•  \ 


i 
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# 

HE  Art  of  preferving  Garden  Stuff,  is  to  keep 
it  in  a*dry  Place,  as  .Damp  will  not  only  occa- 
fionjthem  to-mould-,  but  will  take  .off  their.  Flavour, 
and  is  no  lefs  prejudicial  to  alPKinds.  of  bottled  Fruit, 
as  it  makes  them  ferment ;  the  befLDireCtion  that  can 

•  I  * 

be  given  is  to  keep/thetn  as  dry  as  poffible,  but  not 


^  w  ■  v;. 

with  any  Degree  of';Meat 


when  you  boil  any 


Thing  dried,  have  Plenty  of  Water,  and  tollow  ftriCt 
ly  the  Directions  of  your  Receipts 


Tat 


STq  keep  Walnuts  and  Lemons  all  the  Year . 

:e  a  large  Jar^  in  which  lay  a  Layer  of  Sea-fand, 
then  a. Layer  of  Walnuts,  then  Sand,  then  Nuts,  and 
fo  on,  until  the  Jar  is  full ;  be  careful  that  they  are  pro¬ 
perly  feparated  with  the  Sand.  Before  you.ufe  them, 

them  in  warm  Water  for  an  Hour,  ihifting  the 
r  as  it  cools,  then  rub  them  dry,  and  theSy;wil^ 
well,  and  eat  fweet.  Lemon  will  keep  in  this 


Waybetter  than  in  any  other 


I  ♦ 


To  keep  Lemons  and  Pears 


Be  careful  that  your  Fru 
pierce  the  hard  Nib,  ..'with 
whofe  Ends  tie'togethe 


dry  airy  Place,  and  clear  of  any  Thing 


quite  found,  then 
a  Piece  of  fine  Twine  $ 
>e  hung  on  an  Hook  in  a 

•  after  the 


Manner  you  may  preferve  Pears  by  tying  them 


fa 


by  the  Stalk 


i 


X 


To  keep  Plumbs  arid  Damfons,  Lfc.  for  Tarts . 

Gather  your  Fruit  when  full  grown,  and  juft  asthey 
are  beginning  to  ripen.  Pick  out  the  largeft,  and  fave 
about  two  thirds  of  them,  to  the  other  third  put  as 
much  Water  as  will  cover  therm  Lei:  them  boil,  fkim 
them,  and  when  very  fo  ft,  ft  rah)  them  through  acoarfe 


Hair-fieve  jignd  to  every  Quart  of  this  Liq 


Pound  and  half  of  S 


put 


and  fkim  it  very 


theg  pour  it  on  your  Fruit,  juft  give  them  a  Scald,  take 

them 


f 


. 

m  m  V 
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•S* 


them  off  the  Fire,  and  when  cold;  put  them  into  Bo t 
ties  with  wide  Mouths,  pout  your  Syrup  on  them 


then  lay  a  Piece  of  white  Paper  oveT  them,  and 

•  -  •  *  »i  ■  ■  i  ‘  -  :  _ _ _  1  a. 


them  with  Oil  or  rendered  octet. 


Be  careful  to  take 


off  the  Oil  whea  designed  for  Ufe,  and 

fuch  Bottles  as  may  be  emptied  at  once. , 

‘To  keep  Green  Peas-.  ~ 


i  y 


fin 


Gather  your  Peas 


the  Afternoon  oh  a  dry  Day# 
hem  into  dry  Bottles,  to  be 

J  Am* 


and  when  ibelled,  put  them  into  dry  Bottles,  to  be: 
corked  clofe,  and  covered  with  a  Bladder,  and  kept 
in  a  cool  dry  Place.;  ' 

To  keep  French  Beans ,  <witb  Directions  for  dr  effing 


them 


old 


*  t 

Let  your  Beans  be  gathered  quite  dry,  and  not  too 


lay 


Layer  of  Salt  in  an  Earthen  J 


then 


another  of  Beans,  and  To  proceed  until  ^ou  have  filled 
your  Jar,  but  let  the  Salt  be  the  laft  ;  tie  a  Piece  of 
Leather  over  them,  and  lay  a  Flag  on  the  Top,  to  be 
kept  in  a  dry  Cellar  $  before  you  ufe  any,  walk  them 
very  clean,  and  let  them  lie  in  ioft  Water  twenty-four 
Hours,  often  fluffing  the  Water,  to /be  boiled  without 
any  Salt  in  the  Water.  The  bell  Way  of  dreliing 
them  is,  with  the  white  Heart  of 


ct 


final  1  Cabba 


O 


that  as  loon  as  they  are  drained^  chop  the  Cabbage 
and  put  both  into  a  Saucepan,  with  a  Piece  of  Butter 
not  bigger  than  an  Egg,  rolled  in  Flour  j  ihake  in  a  lit- 


Peppe 


with  a  Naggin  of  good  Gravy,  let  them 


flew  ten  Minutes,  then  lend  them  lip  for  a  Side  Dilh. 

To  keep  Mu jh rooms  to  eat  altnojl  equal  to  frefh  Ones. 

Waih  your  large  Buttons  as  you  do  for  ftewing,  to 
be  laid  on  Sieves,  with  the  Stalk  upwards,  throw  over 
them  foine  Salt  to  difcharge  the  Water,  when  they 
are  drained,  fet  them  in  a  cool  Oven  in  a  Pot.  for  aa 


Hour,  then  to  be  laid 


and  d 


their  Liquor  until  half  confumed,  with  a  Blade  or 
two  of  Mace,  then  put  your  Mulhrooms  into  a  cleaa 
well  dried  Jar,  and  as.foon  as  the  Liquor  is  cold,  pour 
it  on  your  Mulhrooms,  which  you  are  to  cover  with 
rendered  Suet,  cover  the  Jar  with  a  Bladder,  to  be  fet 
in  a  dry  Clofe t#  and  they  will  keep  moift  the  whole 


boil  up 


♦ 


Winter, 


* 


»  t 


-  \ 


The  New  A 


of  Go 


Winter.- — Such  as  you  take  out  for  Ufe  muft  have  boil- 
anghfolk  poured  over  them, and  to  Hand  an  Hour,  when 
ihey  are  to  be  ftewed  in  the  Milk  a  Quarter  of. an  Hour, 
•which  muft  be  thickened  with  Flour,  and  a  good  Piece 
of  Butter,  which  you  muft.  be  careful  does  not  oil  ; 
then  add;  the  Yolks  of  two  Eggs,  beaten  up  with  a 
little  Cream,  but  obferve  it  is  not  to  boil  after  the 
Eggs  are  in;  when  you  have  laid  untoafted  Sippets 
Vound  the  In  fide  of  the  Difih,  pour  in  the  Muftirooms; 
they  will  eat  little  inferior  to  f'refh  gathered  Mulh- 
jooms,  if  they  ftiould  have  loft  any  Part  of  their  Fla¬ 
vour,  add  a  little  of  the  Liquor,  whichds  very  valua¬ 
ble,  and  where  there  are  Plenty  of  Mufhrooms,.  I 
would  recommend  a  Quantity  of  it  to  be  made,  as  its 


mo  ft  u 
Hafties 


feful  and 


eceffary  in  many  made  Lillies  and 


T o  dry  Artichoke  Bottoms 


Twift  off  the  Artichokes  from  the  Stalks,  juft  be 


fore  they  come 


their  full  Growth,  which  will  free 


the  Bottoms  of  the  Strings,  boil  them  fo  that  the 


Lea\ 


will 


fily  part  from  them 


them  for  drying  as  you  do  Mufhroom 


then  manage 


foon 


as 


they  are  fufficiently  dry,  they  will  be  tranfp 


keep  them  in  Paper  Bag 


hung  in  a  dry  Place 


when 


you  make  ufe  of  any,  let  them  be  laid  in  warm  Wa¬ 
fer,  which  is  to  be  often  ftiifted,  and  the  laft  Water  i: 
to  be  boiling,  hot  ;"they  will  eat  as 'well  as  if  newly  ga 
thered,  and  will  anfwer  extremely  well  for  lavoryPies 
after  they  have  been  foaked  in  warm  Water,  \ 


A. 


G 


Or 


put 


^  hottle  Da mf otts. 

your  Damfons  juft  as  they  have  turned  Co- 

thera  into  wide-mouthed  Bottles,  fo  be 


corked  up,  and  to  (land 


Fortnight,  when  they 


to  be 


ned,  and  fuch 


fpot,  are  to-be  left  out,  and 


the  Bottles  are  to  be  fet  in  Sand,  when  they 


you  perceive  to  mould 
the  others  corked  up, 
L  when  thev  will  keeD 


Spring 


3  - 


To  keep  your  large  green  Goofeherries  till  Ch  rift 


*  # 


Gather  your  Fruit 


dry  Day,  have  ready  your 


Bottle 


cleaned  and  dry,  fill  and  cork  them,  fet 


them  to  their  Necks  in  a  Kettle  of  Water,  to  boil 

ftowly: 


V. 


<r  * 


f  m 

made  Plain 


nd  Eafy 


3 


flowly  until  your  Goofeberries  are  coddled ;  then  have 

ready -feme  Rplin  melted  in  a  Pipkin,  in  which  dm  the 


Necks 


■,'nTcVol  dJ-ffa'cirVhey  will  bake  as  red-as  a  Cherry. 
You  may  keep  them  without  {balding,  but  then  their 
Skins  will -not  be  fo  tender,  nor  will  the  Fruit  bake  fo 


ies, 


exclude  all  Air,  keep  them 


■well 


v  4 


•  m. 


\  • 


‘To  bottle  Cranberries 


Get  your  Cranberries  when  .they  are  quite  dry,  and 


they  beg 


to  ripen, 


but 


the  lead  bruifed 


put  them  into  dry  Bo 


cork  them  up  clofe,  and 


keep  them  in  a  cool  dry  Place 
Suo-ar  as  you;  do  Ralberries, 


To  boil  them  up.  with 
a.  good  Way  of  keep- 
*  or?  mute  noe.  Some 


ing  them,  particularly  when  they  are  quite  ripe,  some 

keep  them  in  a  Brine  of  Salt  and  Water. 

v  To  keep  Grapes.  *  # 

Cut  your  Bunches  of  Grapes  with  a  Joint  of  the 
Vine  to  them,  hang  them  up  in  a  dry  Room To  that  the 


Bunches  do 

\ 


another,  and  that  the  Air 


nafles  freely  between  them,  or  they  will  grow  mouldy 
and  rot;  they  will  keep  until  the  latter  end  of  January 
N  B.  The  Frontiniac  Grape  is  the  beft.  . 


AT.  B.  The  Front 

Your  larger  F ruits 


ceflary  for  the  Kitchen 


Pears  and _  Appl 


are  beft  preferved 


wicker  fquare  Balkets,  or  broad  Calks,  having  Straw 
laid  between  each  Layer  of  Fruit,  and  the  more  the 
Fruit  are  feparated  one  from  the  other  with  the  beraw, 
the  better ;  when  thW  are  packing  wipe  them,  and  be 


careful  not  any  bruifed  Fruit 


put 


mong  them,  as 


they  foon  decay 


and  their  Moifture  rots  the  o 


theirs;'  fome  Sorts  are  greatly  improved  by  their  be 
ing  laid  in  Heaps;  to  ferment  before  they  are  packed 
but  be  careful  to  wipejthem  dry  before  they  are  laid  i 


e  Straw.  Your  molt  vaiua Die  sons,  iuu.  , 
ould  p refer veK  for  Deferts,  had  ^  beft  be  place 


You 


moft  valuable  Sortfc,  fuch 


you 


glazed  Crocks 


Laye 


with  Straw 


obferv 


jng  the  fame  Attention  juft  recommended,  and  ne¬ 
ver  to  ufe  Hay  as  it  foon  heats  and  corrupts.  A  molt 
general  Prefervative  is  to  keep  them  as  much  as  poll!?. 

ble  from  the  Air,  and  in  a  temperate  Place. 


s 


CHAP 


4 


I 


SS 


la 
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;  \ 

i 


'•5JVH  . 


C  H  A 


P. 


xHin 


y  \ 


Observations  on  DISTILLING . 


*  v 


F  your  Still  be 


-  .  •  : 

Limbeck,  when  you  fet  it  on,  fill 


the  Top  with  cold  Water,  make  a 


Pafte  of 


Flour  and  Water,  to  dole  the  Bottom  of  your  Still, 
which  muft  be  done  very' carefully,  taking  -great 


Gare  that  your  Fire  is  not  too  hot  to  occafion  it  to  boil 
over,  as  that  would  weaken  the  Strength  of  your  Wa¬ 
ter;  you  muft  frequently  change  theWaterin  the  Top 


of  your  Still,  and  never  fuffer 


to  be  fcalding  hot 


hen  your  Still  will  drop  gradually  off;  if  you 


a 


fiot  Still,  when  you  put 


the  Top,  dip  a  Cloth 


white  Lead  and  .Oil,  and  lay  it  carefully  Over  tf\e  Edge 
of  your  Still,  and  a  Coarfe  wet  Cloth  over  the  Top 


it  requires  but  little  Fire  under 


tjake  Care  to  keep  very 


which  you  muft 


dip 


cold  Water,  and  lay 


when  your  Cloth  is  dry, 
it  on  again  ;  but  fhould 


your  Still  be  very  hot,  wet  another  Cloth,  and  lay  it 
round  the  veryvTop,  to  keep  it  of  a  moderate  Heat,  fp 
that  your  Water  will  be  cold  when  it  comes  off.— — - 
If  you  ufe  a  Worm  Still,  keep  your  Water  in  the  Tub 
full  to  the  Top,  and  change  the  Water  often,  to  pre¬ 


vent  it  from  growing  hot 


obferve 


let 


Simple 


Waters  Hand  two  or  three  Days  after  you  work  them 
to. let  off  the  fiery  Tafte  of  the  Still. 


To  dijl ill  Surf i 


IV ater 


Take  two  Handfuls  of  Spearmint,  one  of  Balm 


fame  of-  Wormwood 


d  one  of  An 


of 


Marygold  Flowers,  the  fame  of  Meadqw-fweet,  and 


John’s  W o r t 


two  Sprigs  of  Ru 


thefe 


cut  int®  final!  Lengths 


be  diftiiled  in 


cold 


- 

'r'j-  “ 

;  • 

*r 


Still,  with,  a  flow  Fire;  always  keep  a  wet  Cloth 
over  the  Top  of  your  Still,  to  prevent  the  Liquor  from 
boiling  over,  the  tie* t  Day  bottle  it, .  cork  it  well,  and 

keep  it  for  Ufe;  T  •.  .'r  /  V  *  .  i 


(  * 
It 


■A 

V - 


i 


-4*.  4, 


made  Plain  and  Eajy 

*  •  •  ^ 

To  did  ill  Pepper- Mi  n  t  W iter 


1  ?. 


■  ^  1 


To  dijlill  Pepper-Mint  Water,  '  ■  • 
Gather  vour  Pepper-Mint  when  it  is  full  grown* 


and  before  it  feeds,  cut  it  into  fhort  Length 


with 


which  fill  your  Still, -and  when  filled  half  full  of  Wa 


make  a  good  Fire  under  it 


foon 


boilino- 

F 


be 


and 


the  Still  begins  to-  drop,  iliould  your 
too  hot,  draw  a  little  out*,  as  you  may 


fee  neceflary  to  keep  it  from  boiling  over,  otherwise 
your  Water  will  be  muddy,  but  the  flower  your 


St 


drops,  the  Water  will  be  the 


but  do 


draw 


clofe 


and  (Longer, 
your  Water,  hand 

to  let  off 
and  cork  it  well* 


for  three  or  four  Days  in  open 
the  Fire  .of  the  Still,  then  bottle  it, 

and  "it  will  keep  a  long  Time. 

To  dijlill  Elder-Flower  Water.  _ 
Gather  your  Flowers  when  they  are  in  full  Bloom, 
pick  off  the  Blofloms,  and  to  every  Peck  put.  ojie 
Quart  of  Water,  to  deep  in  all  Night;  draw  them 

off  in  a  cold  Still,  and  take  Care  that  your  Water 


off  cold,  when  it  will  be  very 

■*  it  ^  M  V 


draw 


longer  than  your  Liquor  is  good,  then  put  it  into 


Bottles,  and  in  two  or  three  Days  cork 


and  it  will 


keep  a  Year 

Skin.' 


It  makes  an  excellent  Walh  for  the 


V- 


»  * 


To  dijlill  Rofe  Water.  • 

Gather  the  Red  Rofes  when  they  are  dry  and  full 

blown,  pick  off  the  Leaves,  and  to  every  Peck  put 
one  Quart  of  Water,  put  them  into  a  cold  Still,  and 
'make  a  flow  Fire  under  it,  the  flower  you  diftill  them 


the  better,  then  bottle 
Day 


be  corked  in  two 


N.  B.  You  may-diftifl  Bean-Flowers  the  fame  Way, 


To  dijlill  Penny-Royal  W iter 


it 


fill  the  cold  Still  with 


Gather  your  Penny- Royal 
and  before  it  is  in  Bloflbrn,  t 
it,  to  be  half  filled  with  Water,  to  be  mans 
you  did  the  Rofes,  obferving  to  (hip  the  Stalkp 


full  grow 


► 


ged 


To  dijlill -Spirits  of  W 
Take  the  Bottoms  of  (hong  Beer 


any  Kind  of 


full 


me,  put 


them 
a 


hot  Still  about  three 


very 


flow 


j  *•  ■  ’ •  - 

under  it. 


and 


' 


The 


Art  of  Co 


gre£ 

boil 


-«x  *  A  —  {.. 

Care  it  is  but  moderate,  otherwife  if  wil 


for  the  Body  is  fo  ftrong 
the  Top  of  the  Still ;  the  flowe 


I 


di  i 


rife 
it,  the 


flronger  it  will  be,  put  it  into  an  Ear-then  Pot  until  you* 

then  clean  out  your  Still,  and 


have  done 

:  1  •  l 

pur  in  the  Spirit. again,  and  diftill  it  as  flow  as  befo  _ 

and  make  it  fq>  flroog  as  to  burn  in  your  Lamp,  thei* 
bottle  rt-»  and  cork  it  well 


To  make  Orange  'Juice  to__  keep 


\ 


Squeeze  your  Oranges  into  a  Pan,  then  ftrain  then* 

e,  after  that  through  a  very 
uice,  and  to  every  Pint  put 


through  a  very  coarfe 
tine  one  ;  meafure  you 

fine  Loaf  Sugar,  cover  it,  to’ftand  all; 
Isight,^  then  take  off  the  Scum,  ftif  it  well  in  the  Pan,, 
bottle  it  in  Pint  Bottles,  putting  to  each  a  Spoonful  of 
Brandy  j  when,  corked,,  to  ha~v e  Leather  tied  over  the 
Cprks^  but  it  intended  to  be  kept  any  Xhoe,  let  a 

eet . Oil  be  put  into  the  Neck  of  each  Bottle,; 


little 

(which  muff  be  taken  off  wi 


Cotton  before  the 


juice  is  poured  out,) ,  to  be  kept  in  a  dry  Place,  and 


w  11 1 


for  two  Y 


The 


your  fine  Sieve  will  make  Marmalade. 

•  '  '  To  make  Milk  Punch 


that 


it  * 


Take  twenty  Quarts -of  Brandy,  thirty  Seville- 

twenty-fix  Lemons;  peel  rhe  Rinds  of 

in  in  the  Brandy  for 
the  Brandy  from  the 


O 

the  Granges  thin,  and  infufe 
twenty- four  Hours,,  then  Arai 

R 


ntiS  ;  boil  thirty /Quarts  of  good  Ware 

Pounds  of  Lump  or  Single  refined  Su 
diffolved  : 


until  it  is 


when  th.e  Water  is  cold,  add  .  the  Juice  of 
the  Oranges  and  Lemons  with  the  Brandy,  then  put, the 
whole  into  a  'Calk,  with  one  Quart  of  Mew  Milk,  mix 


together,  and  flop 


bottle  ir,  and  it  will  keep  many  Years, 


T  * 


'\*S 


fix  Week 

N.  B.  You  may  make  rt  of  good  Whilkey 

DireSi ions  for  making  RaiftnJd 

Your  Fruits  muft  be 


It  will  be  fi 


HI  the  Stalks 


frefli 


iitiu,  Suu  aictucu  ur 

pd  decayed  'Raifins;  to  every  -  fix 


nd 


red  of 


Pounds  of  Fruit  add 


a  Gallon  of  raw  fo'ft  Wa ter 


put  them  . into  one  or  more  large  earthen  Jars,  where 


are.  to  infufe  for  four 


s 


flirting  theiri 

four 


made  flam  end  Eafy 


T  i  m  e  s  a  Day 


At  the  Expiration-of, that  Timey 


Liq 


to  be  drawn  off ;  then  let  the  Fruit  be 


lk 


*•  ^  _ 

be  well  prefled,  and 

to  the  reft,  put  itJn 
laying  a  Piece  of  whited  brown  Paj. 


put  into  a  Hair  Bag 
as  you  add  this  Liq 


foon 

* 

your 


the 


Bunghol 


but  as  foon  as  a  Head  riles,  take  off 


as  foon 


Paper,  when  it  will  work  to  a  perfect  Ba 


and 


the 


Head  falls  and  the  working  fnbfid 


? 


Jay  the  Bung  lightly 


Piece  of  foft  Leather 


the  Hole,  until 


the  hilling  is  over ; 


then  bung  and 

flop  it  ciofe,  and  cover  the  Bung  with  Clay,  fo  as  to- 

exclude  all  Air.  Let  it  ftand  a  Year  at  leaft,  before 

the  Whites 


you  bottle  it; 


Gallons  put 


and  Shells  of  ten  Eggs  to  fine 


Should  you  difeo 


any  hilllng-Noife  after  you  have  flopped  theCafk 
be  careful  to  raife  the  vent  Peg,  and  as  foon  as  the 
hilling  is  over,  put  it  down  again*  which 

about  a  Quarter  of  an  Hour.  .  . 

To  make  a  fecond  light  Wine-,  put  half  the  Qu 


be 


tity  of  Water 


Raifins,  to  be  managed  as  abo 


which  make  a  well  flavoured  Drink. 


♦ 

Directions  f 


nuik 


l”g 


Gallons  of  Red  or  White 


Currant  Wine 


Let  fixteen  Pounds  of  full  ripe  red  Currants,  good 
Weight,  be  rnalhed  withthe  Stalks  ;  :put  to  them  fix¬ 
teen  Quarts  of  boiled'  foft  Water  .when  cold  ;  tnefe 
are  to  be  put  into  a  welLfweetened  Veflel,  to  lie  for 

M  ^  -  y  r  -  .  .  m  •  t  n  •  1 


forty-eight  Hou 


and  in 


that  Time  to  be  Hatred 


three  or  four  Times,,  when  the  Liq 


is  to  be  ruti 


through  a  Hair-Sieve 


every  Gallon  of  which  add 


three  Pounds' of  the  belt  Jamaica  Sugar,,  to  ftand  two 


Days  to  w 
when  it  hi 

Pound  of 

« 

fmall  Piece 

pended  in 


k  ;  then  let  your  VefleLbe  filled,  and 
worked-  a  Week,  let  a  Quarter  of  a 
2  Lean  of  the  bell  Bacon  be  < 


s,  and 
the  Calk,  when 


String,-  this 


ufvintc 
be  fut 


Veflel  is  flopping  up 


til  the  April  following,  when  your 


be  fit  for  bottl 


Fla 

the 


not 


from  the  Bacon,  which  will 


trailing  the  leaft  ill 


abforbed 


irit. 


S  4 


t  .  * 


iid 


*  V 


'<1 


The  New  Art  of  Co 

'Mfhite  Currant  Shrub 


W 


»  k 


C^arf.QjT  white  Currant  Juice  be  run  throng 


v  v 


Ranner  Bag,  acid  to  it  two  Quarts  ofRum  or  Bran- 

J:.™u  h  f.ae '  3  P°,“ ”>  0fKL°anSuSar>  fake  them  well 

off  and  bottS  ror  LTe  ^  tHen  to  be  ratked 


VI  n. 


a  Gallon  of  Ru 


ytake  every  fine  Shrub 


s. 


or  Brandy  add  a  Quart  of 


T  •  i  tv  : - «  vu'dii 

Juice  and  a  Pound  and  Half  of  Loaf  Sue 

ofOranges  be  Reeped  in  the  Spirit 

,  .  ,  r  a  llttle  candied  Angelico  or  Citron  : 

when  thefe. are  put  together,  they  are  to  (land  fora 

dr°awn  off  aDd  ^  ftlmd  eve,f  Daf.  then,  to  be 


let  feme 

fome  Time,  with 


l 


An  excellent  Ratafia  for  Pudding 


As  foon  as  the  wh 


Thorn  BlofToms  are  perfect 


de 


ed,  and  before  they  expand  too  much  or  be . .  uc- 

f 1 '"**  pm  he  gathered,  and  put  into  fome  Whif- 
Jrey  or  Brandy,  fcmewhat  under  Proof,  for  the  better 

ex  trading  the  Epee  of  :the- glowers,  and  to  be  ir 

fufed.  m  it,  till  by  your  TalJej  you  find  the  Spirit  of 

lYn£*  Ktf-fAp  -v  -  *  •  • 


^  4  ' 

To  make  Mead 


' T-?^ayr0f  rionef  add  f°ur  °f  Water,  to  be 

gently  boiled  and  feurmhed  until  clear,  and 

riles,  and 

frelli  or  dried,  to  boil 


foon  as  clear  put  in  fome  Orange  Rinds 


„  an  Hour 

Jour  an'd  Flavour,  and  atfifts 

great  Sweetnefs  this  Li 


they  add  to  its  Co 
in  taking  off  the  to< 


fd 


When  cold  it  is  to  be  tunned, but  not  Hopped  clofe 


tradls, 


you  perceive  the  Fermentation 


14 


by  the  Shlinefs  of  the  Liq 


Froth  riling,  therefore  for  a  few 


Days  Jay 


which  you 
and  not  any 

the 


Bunghole  a  Piece  of  double  whired-brown  Paper,  io 

Rf.PH-eirrd  rght  /  do.wnw,th  the  Bung,  for  the  greater 
Readme fs  of  examining  the  Calk,  . 

DireQiom  for  making  the  India  fickle.  Ufefulfor  all 


f  ^ 


.  Let 

Nigh 


Families 


/  ( 


1  Round  of  Ginger  lie  in  Salt  and  Water 
then  to  be  feraped  and  cut  into  thin  Sli 


I*  r  v-  i  n  |  ^  -  v  1Uiv.  mi  ju  ui iucs, 

he  m-dry  Salt  for  two  Days.  Then  take  4  Pound  of 


Garlick 


$ 


< 


f 


. 

made 


and 


peel  and  fait  it,  t6  lie  for  two  Days 
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!  1  ! 


en  to 


be  walked  and  faked,  to  lie  for  two  Days  more?,  and 


then  to  be  laid 

f  ,  '•  ^ 


Sieve  to  dry  in  the  Sun  or-  before 


Fire 


you  are  to  provide  two  Gallons  of  Vine 


gar j  to  which  put  an  Ounce  of  Turmerick;  a  Qu 


of 


Pound  of  the  belt  Flour 


Mu  Hard  :  in  th 


yoti  are  to  put  the  Garlick  and  Ginger,  with  two 


Ounces  of  long  Peppe 


You 


are 


t> 

now 


to  prepare 


your  Pickles  according  to  the  Seaton,  in.  the  follow¬ 
ing  Manner:  Cabbages  (the  white)  are  to  be  cut  into 
Quarters,  fait  them  to  lie  for  two  Days/ then  fqu 


the  Water  fro 


them 


they  are  then  to  be  dried 


7 


the  Sun  or  before  the  Fire,  fo  proceed  with  Cellery 
Radifhes,  French  Beans,  Cucumbers,.  Melons,  Ap¬ 
es,  Oranges,  Lemons,  and  any  of  the  Stone  Fruits  ; 
Afparagus  muft  have  a  Scald  m  Salt  and  Water,  and 
then  to  be  dried  ;  Onions  and  Garlick  to  be  prepared 
in  the  Manner  of  the  otheF  Things ;  and  when  you 
make  Ufe  of  Cauliflowers  let  a  Part  of  the  Stock  be 
taken  with  the  Flowering  Part:  The  whole  is  to  be 


kept  in 


glazed  Crock,  and 


foon 


as  your 


it. 


It  is  recoin 


Vinegar  decreafes  you  mull 
mended  to  keep  Plenty  of  she  Stock,  as  not  any  Thing 
gives  a  higher  Flavour  to  made  Diilies,  Halhes,  Filh- 


Gravies,  or 
Walnut'  Liq 
Purpofer  ant 


ny  made  Sauces  and  Gra 


Not 


any 


of  Catchup  can  exceed  it  for,  this 

many  Palates  more  pleafing  I 


either  of  them,  having  a  lefs  Compound  of  Spices. 

Directions  far  making  Barm  or  Teajl  that  will  he 


ever 


Readinefs 


ts  never 


Strength  $  in  Cheapnefs  cannot  he 


Bitter ,  al-mays  of 


eded 


a /, 


d 


FI 


i 

Let  two  Qm 
our  be  mixed 


for  Ufe  equal 


of  W 


and  four  Ounces  of 


s  *  *  v 

Confiftance  of  Gruel,  to-be 


"  _ 

tened  with  three 
tr- :  when  almoU 


boiled  for  half  an  Hour,  and  lwe< 

*  9 

Ounces  of  the  bed  brown '  Sag 
cold,  pour  it  on  four  Spoonfuls,  of  Ale  Barm,  in  a 
large  Crock  or  Jar,  that  it  may  have  rooni  to  fer¬ 
ment,  then  to  be  well  {lined  and  placed  near, the  Fire 
for  a  Day  to  ferment,  when  the  thin  Liquor  that  rifes 
So  the  Top  is  to  be  poured  off,  and  the  Remainder- 


/ 


A 


*  *A 


5 


* 


A 


Mf 


V  wry 


•'  _  ■  ’  '  % 

*The  Ncvj  Art  of  Cookkry 

.  '  - *  .  ..  '  ...  \N  '•  >• 

be  well  flirred  and'covered  for  Ufeo  and  in  order 


free  it  of  any  Foul 
When  you r  Stock 
directed 
four 


but 


you 


,  let  it 
>  bo  rer 

ft  ha vc 


run  through  a  Sieve. 
;wed.  nroceed.-as  juft 

ve  more  than 


fe 


Spoonfuls,  as  this  Compofitr 


A 


•*  4 


fo  ft 


as 


ters :  hut  a 


Yeaft,  which  generally  takes  ten  W 


Prop 


f  this  Yeaft  mult 


Stock 


Th 


added  to  the  Water  .to  renew  your 
Y7eaft  as  well  as  the  common  will  four,,  according 
to  the  Sta|e  of  the  Weather,  it  is  therefore  to  be 


kept  in  a  cool  CellaT 


fufpended  in  a  Well 


One" 


great  Advantage  of 'this  Compofi 

ways  of  the  fame  Strength,  fo  that  after  a  little  P 
tice,  you  will  never 


?r  be  at  a  Lo fs  how.  to  life  ft. 

i 

Dire&ions  far  -making  the  Co-in  mon  Brawn- Bread. 

fine  Flour  being  fifted  from  the 


Fhe  Br 


d 


Meal  in  Inch  l 


fe,  a  fourth  Parr 


Do  u  gh 


Me  a  1  ni  u  ft  be  made' tip  fortieth  mg  thinner  than 
,  with  the  above  f,  ompdlition  mixed  with  Wa- 

hich  is*  to  be  tiled  wariii*  and  in  Winter  warmer 


than  iri  S 
with-  Meal 


»  •  /  \ 

your  Dough  is  then  to  be  covered^ 


lie -in 


the  Trough,  and -cove  red 
Woollen  Cloth  for  fix  or  feven  Hours,  when 


Re 


mainder  of  the  Meal  is  to  he  made  into  Dough  with 

o 


the  Mix 


and 


Addition  of  Salt,  this  with  the 


firft  called  Spunge,  .is  to  be  kneaded 


together 


the  Trough ;  when  you  may  proceed  to  make  your 
Bread  in  the .ufual  Manner. 


f* 

Direftions  fir  malijng  Leaven. 

Having  feparated,your  Meal  as  dire&ed  in  the  other 

take  one  Bufhel  of  the  middling:  or  coat  fe 
two  Quarts  of  fine  Rye  Flour,  with  a  Pint 
of  line  Oatmeal ;! -knead  thefe  together 


Kecip^ 
Flou 


f  -  --  *  V 

Water,  Ale  Yeaft-and  fome  Salts 


with 


warm 


Time  tdrife 


▼ 

knead  it 


this  Dough' 


I 


:ig 


and 


This  fir  ft  Baking  will  be  good 


Bread,  but  not  fo  good  as  that  you  next  make 


j 

a 


Prep 


for  it. 


Of 


Dough  you 


its 

are 


>  keep  a  Lump  as  large  as  your  two  Fi Its,  formed 
Ball,  which  is  to  be  kept  in  a  Box  fufficiently  roomy 


the  Dough 


be 


r7 


then  io  clofe  the  Box,  and  pi 


you  are 

/  f 

e  r  ire  to 

,  *  i 

ferment. 


fnade  Plant  and  Eafy 
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ferment';  in  a  Fortnight  ir will  be  ready  forUfe;  you 


are  to  make  a  Refer 
your  Stock. 


of  this  Dough  for,  to  renew 


You 


Directions  for  making 'Leaven  Bread. 
are  to  put  into  your  kneading- Trou 


A  & 


the  Oatmeal 


Quantity  of  Wheat  and  Rye  Flour 

as  already  direded,  mixing  them  with  you 

and  leaving  a  Hollow  in  the  Middle;,  then  take  your 
Lump  of 


and  break  it 


Water 


the  Conftftance  of  Crewel,  which  is  to  be  poured 


the' Hollow  of  the  Flour 


with  a  dry  Cloth 


warm,  and  coveied 


F 


but  when  made  in-  W 


be  placed  within  the  Air  of 


knead  it 


Night  until  Morning ; 
will  be  diffident;  then 
will  require  double  the  Time  gi 
and  mult  remain  covered  until  i 

l  *i 

kneaded  before  it  is  formed  inr 


ter;  mu  ft  (land  from 

•  4 

Weather  a  few  Hours 


riles^ 

Loav 


Dough;  which 
Yeaft  Dough, 
/ell,  and  again 


are 


be  foaked  longer  in  the  Oven  than  Yeaft  Bread. 
N.  B.  This  Bread  is  far  from  beihp*  difa?reeable 


keep  moil!  a  Week  in  a1  dry  Place 


Rye  Flo 


and  the  Oatmeal  is  not  to  be  omitted,  as  they  greatly 
aflifl:  in  the  Fermentation,  and  are'  otherwife  a  great 
Improver  of  this  Bread,  which  has  always 


Pre 


ference-of  any  other,  by  thofe  that  are  ufed 

-  d  o  make  French  Manchins 

t  ..  ,  9 

Take  a- Qpart  of  the  ftneft  Flour,  which 
to  mix  with  the  Whites  of  two  Eggs;  well  beaten 


y 


are' 


New-  Milk 


Spoonful  of  Barm,  and  the  Size 


of  an-  Egg  of  frelh  Butter  melted.  Thefe  are  to  be 
well  kneaded  together  .until  prp'tty  tough,  then  to  be 


red  to  lie  for  a  while. to  rife, 

your  Dough  in  Pieces,  the  Size  of 


you  are  to  di 
Duck  Fgo 


flouring  your  Table,  and  when  you  have  rolled 


Flou 


put  them  in  Cuftard  Cups  or  Patties,  and 


Oven 


they  have  rifen 


<&#♦**  ** 

bake  them  in  a  qy i c h- 


2V  make  Goft 


*1  o  one  Potfnd-  of  the  fineft  Flour,  add  one 

in,  with  which  mix  a  Quart  of  _ 
rht  Eggs  well  beate  n,  ,  with  a  Tea  Cup  full  of  frelh 

'  Barm 


V 
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Barm 


Tfhe  New  Art  of  Co 


•  ^  *  m 

f  .  .  *  : 

be  laid  near  the  Fire 


\\ 


A  . 


Mould,  and  are  very  pretty  for  Tea 


—  1,  v  1 

they  are  bakecl 


Some  necejfary  Dit 


efpeQ  to 


Liquor ,  for  a  Family 


Malt 


V 


>  »' 


’  V-  ’  .  *  -  r  ’  • 

My  InftruCtions  I  lhall  introduce  with  DireClions  for 
the  Choice  of  the  Malt ,  flops,  and  IVater The  firlj 
is  to  have  the  Preference  for  the  Sweetnefs  of  the 
Smell,  mellow  Tafte,  fullnefs  of  Flour,  round  Body 
with  a  thin  Skim.  >  The  other,  that  of  a  bright  green 
Colour,  fweet  Smell,  with  a  Claminefs  when  rubbed 


9 


between  the  Hand 


The  Water*  that 


R 


9 


provided  it  is  folt,  and  has  been  expofed  to  the  Sun 


and  Air  foi 


Ti 


the  beft 


1 


N 


To  prepare  the  Fejfels, 
boil  a  Copper  of  Water 
ing  into  each  a  little  Ma]  t-Du.fr 
fo  fweeten  them,  as  well  as^  to  flop  their  Leaks 


"he  Day  before  Brewing, 
fcald  your  Veifels,  throw- 

as  it  will  contribute 


Should  your  Cafks  be  no  more  than  a 
Handful  of  bruifed  Pepper  boiled  in 


mufty 

Water 


will 

* 

had  better  ha 


but  fliould  they  be  very  foul*  you 
A  Alliance  of- a  Cooper  ;  but  left: 
one  fliould  not  be  conveniently  had,  ufe  the  following 
Means  to  recover  them.  For  a  Barrel,  take  about 
three  Pounds  of  Stone  'Lime,  with  fix  Gallons  of 


Water,  to  be 


Ti 


ged  up  and  well  ihaken  for 


be  afterwards  well  fcalded  :  Or,  let 


Piece  of  Linen  be  dipped  in  Brimftone 


be  burnt 


the  Barrel,  confining  the  Sulphur  as  much  as  poftib 
for  it  mull  have  fome  Air,  -otherwife  it  will  hot  burn  ; 
to  be  afterwards  fcalded.  Should  your  Brewing  Vef- 
fe  1 5,  have  contracted  an  ill  Smell,  &c,  fcrub  them  well 
with  a  Broom  and  .Water  impregnated  with  unflack¬ 
ed  Lime,  and  that  while  the  Lime  is  fermenting; 
when  this  is  poured  off,  ufe  fome  frefh  Water 

to  Hand  a  Day 


or  common  Salt,  i 
Veffels,  which  are  to  be 


the 


fcalded  before  you ,  life 


them,  ufing  the  Malt  Duff  as  before  directed 


V 


% 


To  keep  the  F cjjc Is  fw 


Let  them  be  filled 


/South  with  Water,  to  (land  three  Days,  and  then 
be  poured  off;  and  to  preferv.e  y/pur  Barrels,  you 


* 


tiave 


'  *  • 

* 

made  Thin  and  Ea/y. 

T  '  '  *  f  9  , 

*  to  do,  than  to  ftop  them  clofe  as  foor* 
your  Drink  is  out,  when  they  will  require  'no  other 


Preparation  than-fcaldiri 


Th 


Care  will  keep 


W 


Calks 


i 


•  m* 

Your  Water  com 


Mafhing  or  taking your  Liq 
ing  ta.a  Boil  jn  your  Copper,  which  you  may  forward, 
by  (Brewing  it  over  with  an  Handful  or  two-  of  Malt 
or  Bran,  which  as  foon  as  it  breaks  or  curls,  your  Wa¬ 
ter  is  fufficiently  boiled,  for  it  fhould  have  no  more 
than  one  Wallop ;  fo  let  it  be  immediately  put  into  a 
VefTel  to  cool,  and'as  foon. as  the  Steam  has  fubfided, 
£b  that  you  can  fee  your  Face  clearly 


the  Water* 

that 'you  may  fuddenly  dip  . in  your  Finger  without 
being  fcaided,  it  is  then  ready  for  mafhing  with;  you 
are  Then  to  put  the  greater  Fart  of  your  Malt  into  a 
VefTel,  upon  which  gently  pour  the  Water,  ftirring  the 
Malt  ail  the  Time,  until  you  have  brought  it  to  a  pret¬ 
ty  thin  Confiftance  and  free  of  Lumps,  it  is  then  to 
be  put  into  the  Mafhing  Tub,  where  you  are  to  put 

in  the  Remainder,  gradually  ftrewing  it-over  the  other, 

and  at  the  fame  Time  gently  pouring  over  it  the  Re¬ 
mainder  of  the  Water,  and  before  you  cover  it  (which 
it  mu  ft  be)  firft  drew  over  aBufhel  of  dry -Malt  referv- 
ed  for  the  Purpofe,  and  then  to  (land.' for  two  or  three 
Hours,  according  as  you  would  have  your  firft  Drink 
ftrong,  when  you  are  to. let  it, run  off  on  half  a  Pound 
of  Hops-,  to  preferve  it  from  Foxing 


s 


be 


ned 


when  another  Drink  is  intended 

^  *  * 

will  be  fufficient.’ 


you  would  have  it  in  Strength;  but 


are 


;  to  return  it  once 
As  the  Directions  1  have  given 
for  one  Barrel  of  Ale,  and  two  of  Small-Beer 


> 


from  fix  Bufhels  of' Malt,  and 


Pounds 


your  Quantity  of  Water  for  the  firft  running 


Hops,- 

of  the 


Keeve 


ft  be  forty  Gallons,  which  in  the  Boiling 

will  be  reduced  to. thirty-fix.  You  are  to  have  ready 

boiled,  a- 

;  to 


for  your  fmall  Drink,  a  Copper  of 
gainft  the  Time  of  letting  off*  your  firft  Mafhing 


be  poured  on  the  Grains,  which  are  to  be  maflied  up 

r  ■  %  1 


and 


ftirred.  then  to  be  covered  for  two  Hou 


Your  firft  Wort,  is  now  to  be  boiled  with  the  Remain- 
der  of  the  two  Pounds  of  Hops,  or  what  Quantity 

....  -  yott 


\ 


—  * 

.  The  A^otArt  of  Cookery 

ortrJr!ng¥°Z  an  Hoar’ 

5e  Wnr’r^S  *■ ^  ,nto:a  Difh  ;  when 


ger. 

Wo: 


other  wife  the 


that  Appearance,  let  it  boil 


Sp 


become  infipid,  glu 


Par 


through  a  Sie 


As 


or  Hair-ba 


n-.,  •  .  ^vc  ur  nair-oag  to  j 

Fire^  JIn^one,fi!l-your  Copper  and.  renew  your 

niafhmg,  and  while  the  Water  is  r™  S  1  " 


fly* off,  and  the 

!nous>  and^much  injured 

your  Coolers,  let  it  pafs 

the  Hop 


the  Underbade 


fill  your  Copp 


to  boil,  let- 
,r  -.of  Plops  into- 

as  before,  and  Hiould  it  not  beTuffi- 


*>Ur,  fe,COn.d  Wort:  upon  an  Handful 


for  the  Pur  pole 


off 


Bowl 


for  the  third  Mafhincr 

fr>  > 


T/  "  — 'vrvvio  Xli 

iou  are-now  to  lade  on  the  Wa 


more 


ftirring  it  well 


to  Hand  fo 


with  the  fecond  Wo 


T  he  Copp 


two  Hours,  fi 


is  now  to  be  charo-ed 

IT  r  v  & 


fame  Hop 


to  boil  for  an  H 


ady  to  be  fhiTced 

he  Room  for 


Your  fir  ft  Wort  by  this  1 


will 

I 

your  BoiJe 


on  the 

be 


of  the  Guile 


into  your  working.  Tub,  which 

then  empty 
of  the  fecond  Run n in o-  to 


fecond  Wort 


make  ready  for  the  third  and  Jail  Runmno 
foon  as  boded  and  fufficiently  cool,  is  to  be 
iecood,  or  they  may  be  worked  feparatelv  ■ 

S&re&tsfeg  JH* 


as 


When 


I 


the  Mafii-Tub 


IS  full,  to f 


TT  *  •  -  4  WUJ  rxmu  XU-CU 

J-Joiir,  then  to  proceed  as  juft  direded 


d  fo  -to  continue  for 


an 


Care 


t  be  Fi  re . 


reful  to  obfer 


*  / 


while  you  are  emptying  and  filling  your,CbppCr  , 
the  Procefs  fhould  be- burn,  ’  kft 


* 

that 

that 


Working  the 


The  Preparation  for  this  de 


*  ✓ 


£1*  “"C„“  ^  St7  VV  eat  her,  for  when 

Wort  mu  ft  be  as  cool  ds  you 

II  j  \  ,  /  w  VH,4  «avv;  U 

WO1K  •  and  when  t lie  ^1^ 

yen r  wort  muft  be  ,nilk  ™«rm ,  Jn  oTr  8  C°'d 


warm 
fo  tha 


will 


it 


Boy 


king,  yc 


axe  mi«d 


ft 

ich  add 


put  a  little  U 


Barm 


fe 


it  a 


—  ^  V4  «,  iU  Vi  V-  V1 

the  Bo  wJ  fio 


m  Wort  ;  when  thefe 
in  the  working  Tub. 

•  *  w  #  7 

when 


V 


/ 


X 


made  Plain  and  Eafy 


>  > 


when  the  Fermentation  will  be  foon  commumcated.tr 
the  whore, which  is  then  to  be  well  rouzed  with  the  Bowl 


or  Tome 


ther  Con 


but  be  careful 


Well'ftirred,  and  this  to  be  repeated  four  "I  Lmes  a  Day 


oftener,  for  two  Days  at  Jea ft  in  -Sumn 
Winter  a  greater  Length  of  Time  ;  but  of 
*  to  judge  from  the  State, of  your  Drink;  b 


nd 


are  to  judge  from  the  State, of  your  Drink;  be  careful 
of  this,  as  on  the  well  working  of  your  Drink  depends 


moft  of  its  Excellencies,  and 


attended  with 


Variety  of  Circumftances,  not  any  Thing  but*  Prac 


tiee 


your  perfect  Inflrudbor 


Drink  will  be  fufficiently  worked  in  two  Days 


your 


/ 


other  Time 


in  three  or  four,  accordi 


%  # 

State  of  the  Weather;  but  fhould  you  pe 


O 


the' 


work 


taken  down,  by 


ing  fome  of  the  Liquor  and  returning  it;  and  on  the 
contrary,  fhould  the  Operation  go  on  too  (lowly,  you 
are  to  quicken  it,,  by  filling  a  "Jar  with  hot  Water,  and 
when  corked  to  be  put  into  the  Tub. 


When 


begi 


ed  to  be  put  into  the  Tub. 

worked  fufficiently. — As  foon  as  the  Head 

fall,  the  Blobs  to  indent,  and  the  Barm  to 


f  \ 


the  Sides  of  the  Veflel 


then  judged 


have' done  working,,  and  to  be  ready  for  tunning ;  you 
are  now  with  your  Bowl  to  take  off  the  Barm,  and  put 


your  Liquor  into  your  Veffel 


ifing  the  Sedime 


little  as  pofiib 


but  if  the  Liquor  is  intended  for 


keeping,  you  need  not  be  fo  careful,  as  th 
will  require  the  Grounds  to  feed  on. 


Drink 


Stopping  tjje  Drink 


rh 


be  obferved 


Atten 


when  fir II  tunned,  the  Fermentat 


w  l  tli' 
will’- 


be  violent  and  the  Difcharge  great,  but  as  this  fub- 
iides,  you  are  to  clofe. your  Veffel,  firit  by  laying  on  a 
double  of  whited-brown  Paper,  prefling  it  on  the  Barm 
on  the  Cafk,-tien  to  have  the  Bung  laid  on,  and  ak 


the  Calk 


foon  as  you  find  that  not  any  Froth  oozes  from  under 
the  Paper1,  it  is  then  to  be  bunged  down- and  clayed. 


This  Attention  is  very  necelTary,  for 


you  lay 


Bung-hole  open,  when  the  Calk  has  done  working,  the 


Drink  \vill  flatten  and  die. 


Obfe 


draw  you 

down  berc 


fining  the  Drink 


Dr 


you  turn  the  Cock 


nd  raife,the  vent  Peg 


hen  you 
:o  put  ic 


This .  is  beft  done  by  a  Prepa- 

f  .  'ration 


i 


I 


The  tNe<w  Art  b/C  o'o  k  e  r  r 


i 


of  Ifinglafs,  which 


firft 


.  * 

\) 


be  beaten  with 


Mil  |  Y  •  _  ,  .  •  -  VV  2  u  41  a 

aliet,_  and  theri  to  be  laid  for  two  or  three  Days  in  a 

Fad,  with  a  Gallon  of  the  Liquor  to  fo ft  en ;  then  to 

pe  whilked  up,  and  put  to  the  Drink,  with  which  it 


v* 


be  weil  ftirred,  leaving  a-  Piece  of  Pap 

L  _  1  _  '  /*  -  i  m  1 


Ufe 


ng-hole,  ‘and 
be  bunged  up 


foon  as  the  Fermentation 


few  Day 


finch  it 
on  the 

i 

is  over* 


will  be  fit  for 


— Some  make  an  Addition  of  the  *  Whites  of 

Eggs  with  the  Shells.  - 


The  heft  Seafon  for  Brewing  -—  This 


before  Cbriji 


or  Brewing.— This  is  fome  Time 

for  then  your  Malt  is  in  high  Per- 


£e<5tion,  and  four  Pounds  of  Hops  .will  be  of  moreSer 
vice,  than  five  at  another  Time.  Ohferve  as  you  an 

r%  V\  f \  "X  7  _  .  I  /•  Z  _  4 


proach 


the 


W  eat  he¬ 


ll  fe  your  Hop 


greater  Plenty,  for  the  better  preferring  of  the  Drink, 
amfted  with  a  moll  attentive  CleanlineJ's  through  the 


w.,ole  Procefs 


V  » 


. 

A  Collection  of  Receipts  which  came  too  late  to  he 

fitted  under  their  proper  Heads, 

:  Directions  for  making  While  Soup. 


Boil  a  Knuckle  of  Veal  and'  a  Fowl,  with  a  little 

Pepper  and  Salt,  to  a  llrong 
Jelly,  then  ftrain-  it  and  fc urn  off  all  the  Pat,  have 
ready  the  Yolks  of  fix  Eggs  well  beaten,  put  them  in 


gradually,  and 


to  flir 


U  r  ,  -  -  »P 

otherwife  they 


will  curdle ;  if  you  do  not'like  the  Ego-s,  you  n»v  nut 

•  ~  1- _ 1  tt  iri  r  T7  •  1 1  -  .  ,  i  _  -  f  * 


in  a  large  Handful  of  Vt 
you  take  it  off  the  Fire. 


half  an  Hour  before 


In  Jhelling 


A  Green  Pea-Soup  without  Meat 


Peafe,  fep 


young,  in  order  to  boil  them>fofr„  to 


the  old  from  the 


Colander,  then 


the*  Liq 


run  throuo- 

& 


hole  Pepper,  Mi 


nd  what  you  ilrained, 
a  little  Onion  thread 


fmall,  put  them  in  a  large  Saucepan  with  near  a  Pound 
of  Butter,  and  as  they  boil  up,  fhake  in  feme  FJour, 
then  add  to  the  Soup  a  French  Roll  frved  in  Butter  * 
feafon  it  to  your  Tafte  with  Sait  and  Herbs,  when  you 

^  ^  *■  «  d  J  1.L  _ _ _  T*1  f  !  »  t  -  -  r 


add  the  young  Peafe,  which  mull  firft 


half 


\ 


boiled  ,•  you  may  leave  out  the  Flour  if  you  chufe,  and 


in  its  Place  put 
tice,  cut  fmall 


h  i  c  h 


S  pj-ri 


and  well  mixed  with  the  Soiip 

«"  *  •  ~  *  % 


ft  be  both  frv 


Cabbage  Let 


Butter 

To 


i 


r 


A  Receipt  to  pot  Lobjrers ,  which  c oft  Ten  Guineas, 
Take  twenty  good  Lobfters,  and  when  cold  pick  alt; 
the  Meat  out  of  the  Tails* and'  Claws-,  (be  careful  to 
take  out  the  black  Gut  in  the  Tails,  which  niuft 


not  be  u fed)  beat  fine  three  Quarters  of  an  Ounce  of 
Mace,  a  fmall  Nutmeg,  and  four  or  five  Cloves,  with 
Pepper  andSaft,  feafon  the  Meat  with  it ;  lay  a  Layer 
of  Butter  into  a-deep  Earthen  Pot,  then  put  in  the 

Lohfters,  and  Jay  the  reft  of  the  Butter  over  them* 
(this  Quantity  of  Lobfter  will  take  at  leaft  four  Pounds 
of  Butter  to  bake  them)  ti.e  a  Paper  over  the  Pot,  fet 
them  in  an  .Oven,  when  they  are  baked  tender,  take, 
them  out,  and  lay  them  on  a  Difh  to  drain  a  little, 
then  put  them  dole  down  in  your  Potting  Pots,  but 
do  not  break  them  in  fmall  Pieces,  but  lay  them  in  as 
whole  as  you  can,  only  fplitting  the  Tails.  When  you 
have' filled  your  Pots  as  full  as  you  chufe,take  a  Spoon-* 
fu!  or  two  of  the  red  Butter  they  were  baked  in,  pour 
it  on  the  Top,  and  fet  it  before  the  Fire  to  let  it  melt 
in,  then  cool  it,  and  melt  a  little  .white  Wax  in  thd 

Remainder  of  the  Butter,  and  cover  them.  -  , 

1  -  &  *  «... 

N.  B,  Lay  a  good  Quantity  of  the  Shells  of  the 
Bodies  and  Tails  of  the  Lohfters  in  the  baking  Pan* 

to  colour  the  Butter,  which  are  to  be  taken  out  before 

'  "  “  -  -  ...  *•»  * 


you  begin  to  pot.  _  i 

:  To  make'  Rolled  Salman. 

Take'  a  Side  of  Salmon,  take  out  the  Bone  and 


fcale  it,  ftrew  over  .the  infide  Pepper,  Salt,  Nut¬ 
meg,  and  Mace,  a  few  chopt  Oyfters,  Parfley,  and 
Crumbs  of  Bread,  roll  it  up  tight,  put  it  in  a  deep  Pot, 
and  bake  it  in  a  quick  Oven,  make  the  common  Fifh 
Sauce  and  .pour  over  it.; — Garnifih  with  Fennel,  Le¬ 
mon,  arid  Horfe-Radi/h. ..  .  .  j  .  ,  . 


»*■ 


« 


A 


i 
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A  good  Way  to  jhnxj  Fijh. 


\ 


Mjx  half  a  Tumbler  of  Wine  with  as  much  W 
•  1 1  *  .  >  _  * 


Fifh  in.  the  Stew  Pan 


d  put 


in  a 


Pepper  and  Salt,  three  or  four  Onions,  a'  Cruft 


of  Bread  toafted 


& 


Vv 


brown 


Lump  of  Butter,  and  fet 
iliake  the  Stew  Pan  now  £ 


one 


a 


a  gentle  F 
then,  that  it  may 


good 


burn  ;  juft  before  you  ferve  it  up,  pour  the  Gravy 
into  a  Saucepan,  and  thicken  it  with  a  little 
lolled  in  f  Jour,  a  little  Catchup  and  Walnut  Pickle 


Bu 


beat  well  together  .till  fmooth,  then 


Fifh,  and  fet 


hot 


Fire 


pour  it 


your 


heat,  and  ferve  it  up 


i  % 

. 

To  flew  Oy  ft? rs ,  Cockles ,  and  M afc l 


/ 


Open  your  Fiili  clean  from  the  Shell,  fave  the  Li 
cjuor,  and  let  it  ftand  to  fettle,  then  ftrain  it  through 

~  n  n  •  V-i*  -•  7  '  O 


Hair  Sie 


and  put  to  ic  as  much  Crumb  of  Bread 


ther  wit 

the  Fifh ; 

fingle  Boil 


alte  it  pretty  thick,  and  boil  them 


toge 


good  Lump  of  Butter,  before  you  put 
Pepper  and  Salt  to  your  Tafte,  give  them 


fe 


N.  B.  You  may  make 


them  up 


Fiili  Sauce  by jadding  a 


Glaft  of  white  Wine  iulf  before  you  take  it  off 

_ _  ’  i  _  t  r  S  .  ‘r*.  ;  '  ? 


F ire,  lie  a  v  i  n  g 


Toft 


the  Crumb  of  the  Bread 


v  ■  < 


* 


e<w 


ers  or 


) 


Let  your  Lobilers  or  Shrimps  be  kept  in  as  large 

Pieces  as  .you  can,  boil  their  Sheila  in  a  Pint  of  Water. 


with 


Blade 


or  two  of  Mace,  and  a  few  whole 


Pepper-Corns  ;  when  all  the 


from  the  Shells 

..  ^  * 

Lobfters  or  Sh 


th  is  extracted 


i  Spice,  ftrain  it,  then  put  in  you 

psy  and 


f 


ith  Flour 


Butter,  and  give  them  a  Boil  ,  put  in  a  Glafs  of 


4 


Wine 


or 


Spoonfuls  of  Vinegar,  and  ferve  it  up 


V. 


•i 


To  make  a  nice  Sauce  -  for  mo [l  Sorts  of  Fi/b 

t  '  I  •  ff  •<  »  A  ^  ^  ^ 


Take  a  little  Gravy  made 
ton,  put  to  it  a  little  of  the  W 


Veal 


or  Mut 


that  drains  from 


*  y 


your  Fifh,  when  it  is  boiled  enough,  put, it  in  aSauce 


pan,  and  put  to 


whole  Onion,  one  Anchovy 


Spoonful  of  Catchup  oT  India  Pickle,  and  a  Glafs  of 
white  W ine,,  thickeii  It  with  a  good  Lump  of  Butter. 

*  rolled- 


made  Plain  and 

N 

foiled  in  Flour  and  a  Spoonful  of  Creamy  if  you  have 


Oyll 


Cockles,  or, Shrimps,  put  th£m  ii>  after  you- 


take  it  off.  the  Fire,  (but  it  is  very  good  without)  you. 
may  ufe  red  Wine  indead  of  white,  by  leaving  cut 


the  Cream 


Po  mahe  Lobfler  Sauce 


Boil  half  a  Pint 


Water  with  a  litde  Mace  and 


whole  Pepper,  until  you  have  extracted 


** 

ftrong 


Tafte  of 


Sp 


then  drain.  it.  off,  melt  th 


Quarters  of  a  Pound  of 'Butter' fmooth  in  the  Water 


your  Lobfter  in  very  final!  P 


lie 


derly  with  an  Anchovy,  and  fend  them  up  hot. 

Po  bajh  a  Ca  Poe's  Head. 

The  Head  is  to  be  boilednntil  the  Bones  will  eafily 
comeaway,;  when  you  are  to  cut  it  into  Pieces  no  big-? 
her  than  a  large  Oyfter,  to  be  put  down  in  a  Stew-pan 
with* a  Quart  of  good  Gravy,  half 


Wine,  two.  Penny  worth 
chovy,  to  Hew  half  an  Hour 


Pint  of  whiter 

- 

Mace,  and  a  large  An 


put 


Pi 


of 


fcalded  Oytlers  with  their  Liquor,  with  fp.nie  Force 


to 


meat  Ball 
rolled  in  Flou 
laid  in  a 


a  boil,  then  a  Piece  of  Butter 
thicken  the  Hafh,  which  is  to  be 
deep  Diih,  to,  be  garnifhed  with  the  Brains 

Should  you 


l 


9 


fryed  in  Batter,  Oyfters,  and  Force 
choofe  to  fend  up  one  half  the  Head  on  the  Ha£h 
my  Directions  in  Page  28,  See. 

Po  make  a  good  Cellery  Sauce. 

You  are  firft  to  he  provided  with  a  good  Gravy 
made  of  a  Piece  of  Beef,  an  Onion,  a  large  Anchov} 
and  a  little  Mace.  This  to  be  made  ready  the  Evening 
before  and  drained-  Your  Cellery  is  to  be  boiled  in 
Milk  and  Water,  and  as  fo.on  as  you  find  it  tender,  let 
it  be  poured  into  a  Colander  to  drain  then  fcaid  your. 

in.  their  own  Liquor*  which  is  to  be  palfed 
a  Hair  Sieve  5  when  thefe  are^all  prepared 

with  a  Piece  of  But- 


G1 


put  you  Cellery  to. your  Gravy,  w 
ter  rolled  in  Flour,  a  little  grated  Nutmeg, 

French  white  Wine,  to  have  a  boil;  and  as  loon 
Dinner  is  ready  to  be  ferved  up,  put  in  your  Oyd< 
taking  Care  that  vour- Sauce  is  fufficiently 


as 


* 


I  3  9 

In 


the  1 


of  die  Wine,  fome 


the  Liquor  .of  the 


f 


s  * 


t  1  . 


r  * 


India  Pickle,  and  this 


^Tbe  ~New  AkT  of  C 


your 


T^afle 


■>v 


f  X 


and  When  the  Sauce  is  to  be  white"  its -to  have 
put  to  it  when  you  put  in  your  Butter. 


To  make  Tanfey  Pancake 


•*v 


Crea 


Beat  up. four  Eggs  and  put 


m, 


Spoonfuls  of  Fk>u 


1  ^  - —  •5  W4IU  I.VVV  ii 

gar,  beat  them  a  Quarter  of  an  Hour,  then  put 
Spoonful  of  the  juice  of  Tanfet 

ItHrtrt  Pi.  .  T  •  «  -  J 


*  k 

half  a  Pin  t  of 

i  s 

of  fine  Su- 


iZiZ'n?*-  U,l  JUI.C!  of  lan<ey,  and  two  of  the 

,11  “  n  .  SF1  Tb >  w " h  a,litci?  S^ed  Nutmeg, .  beat. 


with  Qi 


together  and  fry  them  in  frelKBu 


of  Se v ill  Oran 


and 


Ai  *  -  - -  ^  t  J  V  ftiiVl 

refined  Sugar  over ’them,  fend  them  up 


tter :  Garnlfli 

'  * 

grate  double 


21?  make  a  Pink-coloured  Pancake 


n/i®!0!'  aiarge  BMt  R°0t  tEnder>  -ear  u  t 
Marble  Mortar,  then  add  the  Yolks'  of  four 


nd  beat  it  fine 


tsJrs ;r  n-i-  a*  W5  S 


Cream,  fweeten 


TSJ.tr.>,  J  t  grate  in  na< 

io^eThf^f  PUtrin  a  Giafs  Brandy,  beat  them  aJ 

nifh  with  green  Sweetmeats,  preferved  g 


then  gr 


half 


6 


green. Sprigs  of  My 
f°r  either  Dinner  or  Suppe 


Ap 


It  is  a  pretty  Corner  Di/h 


^  t 


u 

V 


'  ♦  \ 


w- 

'  > 


A~. 


Boil  the  "Ski 


A  baked  Almond  Pudding 


1 


\ 


of 


Kofe  :  Water 


very  fine,  and  half 


Lemons 


V 


{ 


'•  •-  s 


y  tender,  beat 


•  ♦ 


* 


then  riielt  half 

quite  Cold  j 


let 


Pouna  of  Almonds  *  in 


a  Pound  of ,  Sugar  be  lifted  „ 
a  Pound  of  Butter,  to  vltand  till 


Add  the  Whites  of  four 


then  beat  up  the  Yolks  of  eight  Ecgs 

■r.  n  ^  C  •  >  >  •  .  .  O  '  tiO 


mix  and  beat 


brilk  Ov 


i •  ,  - ^  ■  L  *  Li 

a  little  Orange  Flower  Water,  and  bake 


together 


’  •  r  _  4  baked  ripple  Pudding, 

v  ,9  ^  a  P°undof  APPles  well  boiled  and  pounded* 

half  a  Pound  of  Butter  beaten  to  a  Cream,  to  be  mixed 


with 


Apples  before  they  are  cold,  and  fix 


s 


With  the  Whites  weii  beaten  and  ftn^halfMlS 
of  Sugar  pounded  and  fif i ed;  the  Rinds  of  two  Lemons 

Clift  the  Peel  into  clean 


3.  *  -  *** 

boiled  and.  beaten 


twice 

*  ••  •'*  f 


bdiling,  put  a  th 


Boaom.  and  round  the  Rim  &  your  M 

Hour  will  bake  it.  :  :  . 


in 


V 


Half  an 


'4 


»■  *  * 


V 


r  ** 


j 


9  —  - 


F 


•V 


i 


\  -  made  Plain  and  Ed fy.  <405 

^  ^  %  Vs 

.  A  boiled  Bread  Pudding.  V 
Take  the  infidedf  a  Penny  Loaf,  grate  ft  fine,  add 
it  two  Ounces  of  Butter,  take  a  Pint  and  a  halfof 


»  ' 

Milk,  with  a  Stick  of  Cinnani 
over  the  Bread,  and  cover  it  c 


and  pour  it 
5  cold,  then 


/ 


take  fix  Eggs  beaten  up  very  well  with  Rofe  Water, mix 
them  all  well  together,  fweeten  to  your  Tafte,  and  boil 


Hour 


1  1 


A  Hanonjer  Cake  or  Pudding 


Let  half  a  Pound-of  Almonds  be  blanched  and  laid 


Water 


prelerve 


Colour,  half 


Pound  of 


Sugar  pounded  and  fifted,  fifteen  Eggs,  (leaving 


out  half  the  Whites,) 


very  fine 


you 


then 


beat  them  by  degrees,  pu 

Cup  full  of  'Role  Watei 
fame  Maiiner  your  Sug 


the  Rind  of  a  Lemon  grated 
n  to  take  your  Almonds  and 
putting  in  'no  more  than  a  Tea 


1 


add 


in 


the 


you 


„  '  - 

until  they  are  all  ufed 


hich  you  are  then  to  put  it  into  an  earthen  Pan  with 


Egg 


beat  them  well  togethe 


Half  an  Hour 


will  bake  it ;  it  mu  ft  be  of  a  light  Brown. 

A  Plain  Pudding. 

Beat  the  Yolks  and  Whites  of  three  E<*gs 


with 


rge  Spoonfuls  of  Flour 


Salt,  and  half 


Pint  of  good  Milk  or  Cream,  make  it  of  the  thicknefs 
of  Pancake  Batter,  then'beat  all  very  well  together. 
Half  an  Hour  will  boil  it. 


Take 


,Eggs  and  fix  Whites,  beat  them  very  well,  and  run 
them  through  a  fine  Sieve  ;  then  take  two  heaped 
Spoonfuls  of  Fldur,  and  a  Spoonful  or  two  of  Cream, 
beat  it  with  th6  Flour  till  it  be  fmooth,  tlien  mix  all 
together, and  tie  it  clofeinawoodenor  China  Bowl  well 
rubbed  with  Butter  and  dredged  with  Flour,  the  Water 


'  A  Quaking  Pudding. 

Pint  of  good  Cream,  the  Yolks  of  ten 


fine  Sie 


m u ft  boil  when  you  put  in  the  Pudding. 


Boil  it  no 


longer  than  three  Quarters  of 


Hour,  otherwife 


will  turn  to  Whey:  Serve  it  up  with  Wince  Sauce 


Boat 


^  .  4 

A  fine  Pan  fey  Pudding 


\  t, 


X 


Let  half  a  Pound  of  Naple*s  Bifcuits  be  boiled  it 
Quart  of  Cream,  with  a  Stick  of  Cinnamon,  half  ? 

Nutmeg 


r- 


The  New '  JbtT  of  Co 

V  mJ 


twelve 
be  well  beater. 


s 


ufing  but  half  the  Whi 

r  “  »  •  .  -  -  v 


in  a  wooden  Boyd,  (which  fhou Id 

be  always  u fed  for  beating  up;  of  Eggs)  half  a  Pound 
of  double  refined  Sugar  lifted,  one  large 


your 


of  the  Juice  of  Tanfey,  (but  this 

be  greened  with  the  Juice  of  Spinach  (trained 
an  Hour 

ilick  it  < 


Hal  f 
Table. 


Come  'fine  Suga 


bake  it;  before  -you  fend 
with  blanched  Almonds,  lifting  over  it 


Ti 


Pudding  eats  well  cold,  and 


inay  have  Pafte round  the  Difh 

N.  B.  Fine  white  Bread  may  be  ufed  in  the  Place 
pf  the  Bifcuits.  and  good  Milk  for  the  Cream, 


Take  n  Qu 


Afi 


Rice  Pudding. 
good  Milk  or  Cream,  three  Pints 


of  which  fet  on  the  Fire  to  boil  with  a  Stick  of  C 
>mon,  then  let  a  Quarter  of  a  Pound  of  ground,  or  whole 
well-boiled  Rice, be  mixed  with  the  remaining  half  Pint, 
to  be  boiled  with  the  reft  until-  jt  is  fmooth,  ftirring  in 
a  Piece  of  Bu  t  te  r  of  the  Size  of  an  Egg.  When  the  Rice 

:  Eggs  well  beaten, -leaving  out  half 
a  Naggin  of  Brandy  and  Sugar  to 
yourTafte.  You  may  colour  it  \vith  Saffron.  Half 


cold,  add 
the  Whites, 


with 


Hour  will  bake 


Some  put  Pafte  round  the  Difh 


To  make  a  Bean  Pudding,  which  is  exceeding  good. 
When  you  have  boiled  a  Quart  of  Beans 


be  blanched  and  beaten  in  a  Mortar  to  a  Pafte.  this 


them 


be  mixed  with  a  Pint  of  Cream 


. 

hich  you 


add  eight  or  nine  Eggs  well  beaten,  with  fome  Crumbs 

fweeten  it  to  your  Palate,  with  the  addition 


of  Bread  , 


of 


little  grated  Nutmeg,  beaten 


r 


_  Cinnamon*  and 

fome  Brandy  if  intended  toi  be  boiled,  blend  in  it 

three  Spoonfuls  of  Flour,  which  are  to  be  left  out 

•when  to  be  baked  3  let  a  Cruft  be  put  round  the  Rim 
of  your  Difh. 

To  make  an  AmuleU. 

Let  twelve  Eggs  be  well  beaten,  and  have  added  to 

grated  Nutmeg,  with  fome  Parfley, 


them 
Chives 
Herbs 


a 


Onions,  (lied  fine,  a 


Salt 


fuch 


as  the  Seafbn  affords,  cutting  them  fine 

you  ufe  Mufhrooms  they  are  to  be  firft  fcalded 

^nd  Afparagus,  (which  is  very  nice,)  mu  ft  have  a  boil 

"  .  -  Your 


f 


< 


made  Plain  and  Eafy. 


Your  Mixture  js  to  be  done  in  a  Stew-pan,  fiiljl  brown 


t 


mg  a  g 


ood 


of  Butter ;  in  the  doing'itfbe 


fui  that  your  Amuletts  are  done  of  a  fine  Brown 


that  they  are  not  broke  in- the  frying 


Borne  general 


'er  nations  in  refpeB  to 


When 


Pudding 


*  % 

Strings 


s 


ufed.  be  careful  to 


the 


them  be  beaten  in  a  wooden  Veflel 


a  nd 


>  I 

other, 


they 


r  * 


very 


fmooth 


much  neglected,-  To  the  Eggs  you  are 


add 


your  other  Ingredients,  but  the  Flour  firft,  obferving 


blend  them  well  with  the  Eggs,  before  you  make 


ready  for  boiling,  and  to  be  of  a  tolerable  good  Confif 


wi 


the  Flour  and  Milk.  In  Bread  and  Milk 


Puddines,  the  Eggs  and  other  Ingredients  are  not  to 


be  added  until. th<T  Milk,  which  has  been  boiled,  has 


'Cooled  :  and  obferve  that  you  flice  your  Bread 


which  you  are  to  pour  your  Milk 


1 ^ 


In  regard  to  tieing  them  up  for  boiling,  obferve 


be  expedi 


and  dip' your  Cloth  fn  boiling  Water 


rubbing  the  infide  with  a  little  Butter,  to  be  drudged 


with  Flour  ;  then  place  your  Cloth  in  a  Bowl  to  re 


ceive  the  Pudding,  which  you 


loofe 


room  to  the  Pudding  to  fwell;  Put  it  down 
boiling  Water,  and  to  have  fufficient  room,  now 


give 


and  then  turningyour  Pudding  whilft  boiling,  particu 


larly.thofe  made  with  Fruit. — Obferve  When  you  take 


4 


up  your  Pudding  to(fet 


Bowl,  then 


your 


Cloth,  and  lay  your  Dilh  on  the  Bowl,  which  is  to  be 


rned  upfide  down,  when  the  Cloth,  may  be  readily 


taken  off.  Be  careful  not  to  boil  your  light  Pudding 


much,  as  it  turns  them  to  Whey,  they  are  to  be 


boiled  In  a  Bowl.  Some  give  their  Puddings  a  fudden 


dip  in  cold  Water,  to  make  them  part  the  better  from 


Cloth 


iTa  make 


Fowl 


'  i 

fender  that  has  been  hut  jujl 


killed 


As  foon  as  you  kill  your  Fowl,  put  the'Head  under 


% 


Wing,  and  have  the  Bird  rolled  up  in  feveral 


Doubles  of  Flannel,  to  be  laid  by  the  Fire  for  an  Hour 


'<**1  ** 

\  * 


The  New  Art  of  C 


’1' 


\  * 


\  * 


*  * 


Effect 


Perfp 


this 


\ 


have  the  defired 


V*" 


^  V  -  /  .  -  -  •  »  ^  %  #  I 

To  make  a  tame  eat  like  a  •wild  Duck, 


Let  the  Duck  be  hi/led  without 


*7 


Blood,  and  .as  Toon  as  it  is, dead,  pour  down  its  Th 


rug  any 


fame  Claret 


let  the  Duck  be  hung  up  for  a 


and  the  Difference 


,few  Days.  You-  are  to  manage  him  in  the  drefhng 
as  you  would  a  wild  ' 

be  perceptab'e.  ’  ' 

To  recover  Potatoes ,  or  any  kind  of  Garden  Stuff,  that 

is  affected  by  .. Fnojl , 

Lay  them  a  proper  Time  in  cold  Water,  which 

Particles, 
had  not 


will  gradually  extract  the  Nit 


or 


when  they 


be 


fit  for  ufe 


v 

> 


been  Froft-bit ten. 

f  •  0  * 

To  make  Crea?n  Cheefe . 

Tov a  Quart  of  Strippings  add  three  half  Pints  of 
.boiling  Water,  and  as  much  Runnit  as  will  turn  if  * 
you  are  then  to  take  up  the  Curd  as  whole  as  you  car , 
be  put  into  a  clean  Piece  of  {training  Cloth,  which 


is  to  be  .laid 


Vat 


Hair  Sieve,  fupported 


two  Pieces  of  Sticks,  to  Itand  for  twenty-four  Hours, 

to  be  turned  every  Day,  and  Jaid'in  a  dry  Cloth  ;  as 

foon  as  it  is  pretty  firm,  to  be  laid  in  Flaggers,  Nut- 

or  Nettles  to  ripen. 

To  make  one  of  Cream.  '  ' 

.  Take  a  Cheefe-Vator  Hair  Sieve,  according  to  the 

Size  you  would  have  your  Cheefe,  in  which  lay  a  fine 


'  f 


thin  Napkin,  firft  wetting 


be 


t 


with  Salt 
and  bell:  foured  Crea 


ghtly  fprinkled 


Sie 


fill  your  Skimmer  with  your  thickeft 

and  pour  it  into  your  Vat 


this  aifo  have  a 


fprinkling  of  Salt 


which  you  are  to  repeat  with  every  Skimming  Diih  full 

which  are  to  be  in  Number  as  you  would 
choofe  your  Cheefe  thick  or  thin  ;  when  this  is  done, 
draw  over  it  the  Corners  of  yourNapkin  :  Next  Day 

up  to  have  a  dry  Napkin  laid  under 


it 


be 


it,  and  this  to  be  repeated  every  Day,  until  the  Whey 


‘"S" 

•W 


drawn  off,  then  to  be  laid 

Nettles  to  ripen 


Nut-leaves,  Flagg 


^  «* 


/ 


I  would 


^r*  * 


made  j 


1  would  recommend  your  Sieve,  Sec 


X 


ich  is  to 


Veft  on  two  fniall  Sticks) 


^  ■  \  .  '■ 

be  no  larger  than  the  in- 


'  < 


of 


fide  of  a  China  Plate,,  and  not  to  make  thefe  del 
Cheefes  too  thick,  but  to  have,  others  in  Siiccefiion 

To  drefs  Macaroni. 

To  make  a  pretty  Side  Diili,  let  four  Ou 
Macaroni  be  boiled  until  quite  tender,  then  to  be  laid 
on  a  Sieve,- and  as  foon  as  it  is  drained,  put  it  into 
your  TofTpan  with  about  a  Jill  of  good  Cream,  and 
a  Lump  of  Butter  rolled  in  Flour,  to  boil  five  Mi¬ 
nutes,  fervejt  up  in  a  Water-plate  as  it  foon  cools : 
To  add  to  its  Flavour,  you  may  lay  over  it  toafied  Par- 

malfent  Cheefe. 


*  f 


t  i 


A  Cot 


LIST  of 


Th 


inS 


in 


Month  of  the  2 

A  N  U  A  R  Y. 


Seafc 


in 


ery 


M  *E  A  T.  Oyfters 


i.  • 


*  "  • 


•  4 


Beef 
Mu  tton 
Veal 

Houfe-Lamb 
Pork  -• 

Kg . 

FISH. 


.  V 


Game 


Carp 

Tench 

Perch 

Eels 

Craw-fifli 

Cqd 

Soles 

Flounders 

Plaice 

Turbot 


Beets 

POULTRY.  Parfley 

Sorrel 
Chervil 
Ce  1  e  r'y 

Endive 

Lettuce; 

Crelfes 
Muftard 
Rape 
Ra  d  i  fhe  s 
Tarrago 
Mint 


Pheafan 
Partridg 

H  are 

•  • 

Rabbits 
Woodcocks 
Snipes  ' 


Capd 

Pullets 
Fowls 
Chickens 
Tame  Pig 


Cucumbers  in 


ROOTS.  Hot 


Sc 


urgeon 


Whitings 

Lobfters 

Crabs 


*  V 


s*  V 


VRS 


Red  Cabbage 
Savoys 
Coiewort 
Sprouts 
Purple  and 

White  Brocol 

*  ,  * 

Spinach 
Gardoon 


Thy 


All 


ther  Pot-herbs 

/  * 

and  Garden- 

♦  «  \  * 

, herbs.  .  ' 
Parfnips' 


5 


Turnips 

Potatoes 


.  **_  t* 


T 


Scorj 


*1 


4 1  o 

Scorjonera 

Skirrets 

Salfifie 

To  be  had, 
though  not  i 
Seafon. 


\  ' 


Afparagus 

Muflirooms 


OKERY 

* 

Almonds 

Services 


1 


FRUIT.  Medlars 


Apples 

Pears 

Nuts 


Grapes 


,/* 


* 

t 


> 


F  E  B  R  U  A  R  Y 


MEAT 


Beef 

Mutton 


Veal 

Houfe-Lamb 
Pork  \  - 


FISH 


Cod 

Soles 

J 

Sturgeon 
Flounders 
Plaice 
Turbot 
Whi  tings 


Capons 

Pullets 

Fowls 

Chickens 

Pigeons 

Pheafants 

Partridge 

Woodcocks 

^Snipes 

Hares 

Tame  Rabbits 


Rape 
Radi  ibes 
Tarragon 
Burnet 
Tanfey 

Thyme,  All  o- 
ther  Pot-herbs 
and  Garden- 
herbs 

_  •  .  . 

Carrots 


V 


Turnips 
ROOT  S,  &c.  Parfnips 
Red  Cabbage  Potatoes 
Savoys  Onions 

Colewort  -  Leeks  ' 


•  * 


*- 


*  * 


I  \ 


Smelts 

Sprouts 

Shalots 

Lobllers 

Purple  and  7 

Garlick  > 

Crabs 

White  Brocoli  J 

Rocombole 

Oyfters  - 

Cardoons 

Sal  fi  fie 

Prawns 

P 

Beets 

Skirret 

Tench 

4 

Chervil 

#  % 

4 

Scorzonera 

Perch 

4 

Endive 

•  ^ 

F  R  U  I  T 

'  Carp 

Celery 

Pears 

Eels 

Chard  Beets 

•  i'  >  • 

w 

Apples 

Craw-fifh 

• 

Lettuces 

* 

Grapes 

POULTRY, 

&c.  Crelfes 

•  '  /  <  - 

i 

* 

WT  u  rkey  s 

.  Mullard  . 

■i 

T 

• 

l 

\ 

* 

W  / 

V 

♦ 

"MARC  H. 

M 

• 

-  *  v 

* 

ME  A  T. 

*  V 

Houfe-Lamb 

F  I  S  H. 

Beef 

Kid 

j  f  ,  < 

.  •*  ■  / 

Carp,  , 

Mutton 

Pork 

k- 

Tench 

Veal 

Pic r 
*  .£> 

Eels 

/ 


*  t 


Mullets 


^  -v* 


-  * ■ 


Mullets 

Soles 


made  PI  am  and 


R  O  O  T  S,  &c;  Lettuces 


u 


l 


Carrots 


Whitings 

Turbot 

Plaice 

Flounders 

Ldbfters 

Crabs 

Craw- fi  ill 

9  • 

Prawns 


Onions 


4 

V 


Chives 

Crefles  ' 
'Mu  (lard 
'Rape 
Radiihe 


\ 


s 


Shalots 
Colewort 
Borecole 
Savoys 


POULTRY,  &c.  Spinach 


Turkeys 

Pullets 

Capons 

Chickens 

Ducklings 

Pigeons 

TameRabbits 


/ 


Brocoli 

Cardoons 

Beets 

Fennel 

Celery 

Endive 

Tan  fey 

Muflirooms 


Tarragon 
Mint  • 

.  4  r'  v  ^ 

Burnet 
Thyme,  All 

ther  Pot-herbs 

% 

and  Garden- 
herbs 

F  R  U  I  T. 

Fears 

Apples  ‘  \ 

Forced  Straw¬ 


berries 


a 


A 


P 


R 


I 


>  4 


L. 


1  '! 


+•  , 


* 


MEAT 


Beef 

Mutton 

VeaL 

Kid 

Lamb 

Pork 

Pig 


Lobfters 

Prawns 


Sorrel 


•  Afparagus 

POULTRY,  &c.  Burnet 


i 

* 


t . 


Pullets 

9 

Chickens 


Pigeons 

Rabbits 


Tarragon 
Radiilies 
Lettuces 
All  Sorts  of 
final!  Sallad 


V 


■i 


FISH.  #  ROOTS,  &c.  Thyme,  All 


t 


Carp 

Tench . 
~~rout 

Craw-fiili 

Salmon 

Turbot 

Soles 

Mullets 

Crabs 


. .  a./s  y  *  • 

*  9 


Colewort 

* 

Sprouts 

Brocoli 

■Spinach 

Chervil 

Young  Onions 
Celery 

Endive 


ther  Pot-herbs 

*  >< 

and  ;  Garden- 


*1 

4 

4 

\ 

"t 

l 

% 

y. 

“i 


herbs 

FRUIT. 


Apples 


”4 


Tz 


M  A 


♦ 

i  \ 


X 


'The  N'ew  KvcT 


*  J 


M 


A 


y; 


'i 


MEAT.  Chickens 


All 


Sorts 


Beef 

Mutton 

Veal 

Kid 

Lamb 

Pig 


Green  Geefe 

Ducklings 

Turkey  Poults 
Rabbits 


final  1 
lad  Herbs 


V  ^ 


me 


All  other  Pot¬ 
herbs  and 
ROOT  S,  &c.  Garden-herbs 


F  I  S  H.  Early  Potatoes 


Carp 

T  e  nc  h 

^  • 

Eels 

Trout- 

Salmon 
Soles 
Turbot 
MaHen  Rny 

Lobfters 


V 


Crawfifti 
Crabs 
Prawns 

POULTRY,  &c;  Muliard 
Pullets 


Carrots 
Turnips 

Radiflies 

Early  Cabbage 

Cauliflowers 

Artichokes 

Spinach 

Parfley 

Sorrel 

•  - 

Purflane 

*  w 

Lettuces 
CrelTes 


Peas 

Afparagus 

Tragopogon 

Cucumbers,  &c. 

F  R  U  I  T. 

Pears 

Apples 

Strawberries 

Cherries 


With  Green} 


•  M 


Zi\ 


Goofberries 

And  . 

for  Tar.ts 


-  > 


.'i- 


\ 


,  ■■  ’ 


»  * 


/  •  • 


*  J- 


J 


.  ;  i 


U  N 


E. 


V  *•  *  ■»  •  -  * 


MEAT. 

Beef' 

Mutton 

Veal 

Lamb' 

Buck  Venifon 

KISH. 

Trout 


* 


'Carp 

Tench 

Pike 

Eels 


Mullets 

•  •  *• 

Mackerel 
Maiden  Ray 

Smelts  • 

**  > 

*  V 

Lobfters 

•  *• 

Craw  fifth. 

4 

Prawns 
POULTRY,  &c.  Onions 

Beans 


Rabbits 

ROOTS,  &c. 

Carrots 

Turnips 

J}  ^ 

Potatoes 

Parfnips 

Radiflies  " 


Chickens 
Green  Geefe 

Ducklings 


Peafe  - 

% 

Afparagus 
Kidney  Beans 


Turkey  Poults  Artichokes 
Plover 


U I  DO  t 


Leverets 

«■* 


Cucumbers 

Lettuces 


r 


\ 


Cauliflower 


s 


made 


V 


4!3 


Cauliflowers 


J 


All  .  other  Pot¬ 
herbs  and. 


Pur  (lane 


J 


'  FRUIT. 

Crefles  ,  Cherries 

AH  other  fmalJ  1  Strawberries 


+-'i 


t 


Salladino* 

W 


Thyme 


Goolberries 

Currants 


J 

* 

'1* 


4  * 


S 


Apricots 

Apples'’  ■ 
Pears 

*  s 

Some  Peacti 
Nectarines 

V- 

Me  J  o  ns 

Grapes- 

Pine  Apples 


U. 


L 


♦ 

Y- 


MEAT.  Turkey  Poults 


Beef 

Mutton 

Veal 

Buck  Venifon 


Ducks 
Pheafants 

Leverets 

Rabbits 


* 

Lettuces 
Creiles 
All  Sorts  of 
final!  Sal- 
lad  Herbs 


t  > 


F  I  S  H.  ROOTS,  &c.  Thyme 


Mullets 

4  '  # 

Mackerel 

Herrings 

-Soles 

Plaice 

Flounders 

Salmon 

Carp 

Tenclr 

Pike 

.  Eels  ■ 

•  «  ' 

Lob  Iters 

Prawns 

Crawfilh 


Carrots 


\  • 


Potatoes 

Radifhes 

Onions 
Garlick  1 

*  f 

Rocombole 
Sco  r  zi  ne  r  a 
Salfifie  i 
M  u  ill  r  oom  s 


tu 


*  > 


All  other  Pot¬ 
herbs 
Peafe 
'Beans 

Kidney  Beans 

FRUIT. 

Pears 

/  •  » 

Apples 


..  «i 


Cabbages 

Sprouts 

Artichokes 


POULTRY.  Celery 


Peaches  - 
.NeCtaiines 
Plumbs 
Apricots 
Goolbem'es 
Strawberries 


v  * 


Pullets 
Chickens 
Pip-eons 

o  ^  _ 

Green  Geefe 
Ducklings 


Endive 

Finocha 

Chervil 

Sorrel 

Purflane 


K  L 


Melons 


A  U 


G 


U 


S 


♦  F 


MEAT.  Mutton 


T 

i  0  *  • 

£ 

* 

Buck  Venifon 


!  f 


Beef 


Veal 


i 


FISH, 


► 


9  ** 


l  * 


>  f 


♦T 


*  > 


-y 


41.4  ■ 

FI 

£ 

Flounders 


H 


Art 


Wild  Ducks 
Plovers 


i 


%  +. 


T  4  » 


«  - 


Finocha 
Lettuces 


%  \ 


■-  Mullets 
Mackerel 
Herrings 

Pike 

<Larp- 

Pels. 

¥ 

Lobflers 

CrawfiiXi> 

Prawns 

Oyfters 


*  t 


R  0,0  T  S,,  &c.  All  Sorts  of 


Carrots 


T 


mips 


POULTRY,  &c.  Beans 


Potatoes 
Radifhes- 
Onions/ 

Garlick 

Shallots 

Scorzonera- 
Saiiifie 
Peas 


fniail  Saliad 

♦  * 

Thyme 

All  Sorts  of 

"  * 

fweet  Herbs 

'  FRUIT: 


V 


■  t 


vW 


.  > 


Fo  w  1  s 
Chioke  n  s 

Green  Geeie 
Turkey  Poults 

Ducklings 

Leverets 
Rabbits 
Pigeons . 
Pheafants 


Kidney  Beans 
Muihrooms 

Artichokes 

Cabbage 

Cauliflowers. 

Sprouts 

Beets 
Celery 
Endive 


Tl 


NeCtarine  3- 

Plunibs 

Cherries 

Apples 

Pears 

,  "  -  1 

Grapes 
Figs  . 

Filberts 

Mulberries 

Strawberries 

Gooflberries 

Currants 

► 

Melons 


¥  <* 


s E  P  T  EM  B  E 


<  \ 


MEAT 


Beef 

Vca  1 

Mutton 

La  m  b 

Pig 

Pork  >. 

Buck  Venifon 


P  ike 

Lob  Iters 

Oyfters 


i 


i 


\ 


ROOTS, 

Carrots 


Turnips 

1  OUL-i  RY.  &f.  Potatoes 


Geefe 
Tur 


T 


Kies 


4 


/ 


Fowls 

Chickens 


FISH.  Ducks 


Flounders 
Plaice 
Soles 
Smelts 
Salmon 


%  j 


T  eh  ch 


v 


T 


Teals 

Pigeons 

Larks 
Hares  .. 

Rabbits 

Pheafants 

Partridge 


''4kb 


/ 


*  Shalots 
Onions 
Leeks 
Garlick 

Scorzonera : 

Saiiifie 
Peas 

V 

„  ' 

Beans 

v 

Kidney  Beans 
Muihrooms 
Artichokes 
Red  Cabbage 

\  Cabbages 


/ 


t 


\ 


♦  r  / 

Cabbages 

Sprouts 

Cauliflowers 

.  -  ' 

A  , 

Cardoons 

Endive 

s 

Celery 

Finocha 

•  **  4.  -> 

Lettuces 
All  -Sorts 


final  1  Sahad 
Chervil 


of  7 

lad  s  5 


Plain  and 

f  .  A 

#  • '  * 

Sorrel  - 

✓  - 

Beets 
Thyme 
All  Sorts  of 

4 

Soup  Herbs 

FRUIT. 

i  s  . 

.  Peaches 
Plumbs  /  . 
Apples 
Pears 

9 

Grapes 


4*5 


O 


MEAT. 

Beef 

Mutton 

Veal 

Pig 

Pork 

Doe  Venifom 

FISH. 

*  - 

Dorees 

Pike 


N* 


Carp  ‘ 

Tench 

Petch 

Salmon  Trout 

Lobfters 

♦  € 

Cockles 
MufcJes 
Oyfters 


i  : 


V. 


Walnuts 
Filberts  1  ' 

ft 

Hazel-nuts 

* 

Medlars 

Quinces 

Currants 

Morello  Cherriei 

Melons 
Pine  Apples 


\ 


C 


T 


O 


B 


E 


R. 


Teal 

Widgeon 

Woodcocks 

# 

Snipes 

Larks 

9  % 

Hares 

Pheafants 

#  ft 

Partridge  ' 

ROOTS,  Sec 

•r  • 

9  9 

Cabbages, 

Red  Cabbage 
Sprouts 
Cauliflowers 
Artichokes 

4 

Carrots 

Parfnips 

Turnips 

Potatoes 


POULTRY,  &c.  Skirrets 


Geefe 

Turkies 


Pigeons 

Fowls 

Chickens 

Rabbits 

"Wild  Ducks 


Saififie 

Scorzonera 

Leeks 

Shalots 

Gariick 

Rocombole 

jr 

Celery 


Endive 
Cardoons 
Chervil 
Finocha 

ft 

Chardbeets 
Corn  Sal  lad 

{ 

Lettuces 
<  All  Sorts 
young 
lad 

Thyme 
All  Sorts  of 

Pot-herbs 

FRUIT. 

«  09  * 

Peaches 

Grapes 

Figs 

Medlars 

«  0* 

Quinces 

Black  and  White 

•  « 

Bullace 
Walnut 
Filberts, 
Hazel-nuts 
Pears 
Apples  .... 


s 


>  I 


A 


A  ^ 


-ft- 


t4 


NOVEMBER.' 


< 


Art 


/ 


4 

V 


«  * 


N  O 

me  a  t. 

Beef 

-  Mutton  . 

Yea  J 

TTo  ufe -Lamb 

Pig 
Pork 

Loe  Venifon 

fish. 

Gurnets 
Dorees 
Salmon 

Salmon  Trout 

Carp 

Pike  . 

Tench 
Lobfters 
Offers 
Cockles 
Mufcles 

POULTRY,  &c.  Leeks 
Geefe 

Turkics 

Fowls 

Chickens 

Pigeons 


V.  I 


E 


M  B’  E 


R 


1  V.  •  ' 


i  4  Mh% 


*  1 


Wild  Ducks 

Teal 

W  idgeon 

Woodcocks 

Snipes 

Larks 

Hares 

Rabbits 

Partridge 

Pheafants 


R  O  OT  S,  &c 


•  ;  .  T 

Sprouts- 
Cole  wort 

Spinach. 
Chard  Beefe 
Cardoons 
CreiTes 


t  •'  c 


, 


•i 


\r 


e 


Pa_r  fnips 
Potatoes 
Skirret 

Salflfle 

•  ,  *  •  •  s 

Scorzonera 

Onions 


-  W 


Shalots 

Rocoinbole 

Cabbages 

Cauliflowers 

Savoys  L  . 


> 


Chervil 
Lettuces 
Ail  Sorts 

fniall  Sailed 

Herbs 
Thyme 
All  other  Pot 
Herbs 

FRUIT 

Pears 

Apples  / 

Bullace 

Chefhuts 

Hazel-nuts 

Walnuts 

Medlars 

Grapes 


*’  t 


4  v  4 


1  ! 


D 

MEAT 

Beef 

Mutton 

Veal 

Houfe-Lamb 

Pig 

Pork  : 

Doe  Venifon 

F  I.S,H, 

Turbos 


E  C 


E 


M:  B  E 


R 


Gurnets 

Sturgeon, 

Dorees 

Smelts 

Cod 

Codlings 

Soles 

Carp 

Gudgeon 

Eels 


S  - 


n 


t 

? 


( 


Cockles 

Mufcles 

A  I 

Oylters 

POULTRY,  &C-. 

Turkies  • 

Pullets 
Pigeons 

o 


Fowls 

Chickens 


Hares 


♦ 


* 


V. 


9  < 


Hares 

Rabbits 

Woodcocks 

Snipes  . 
Laiks  ,  ^  • 

Wild  Ducks 
Ted 


* 


Widgeon 

Partridge 

PheafantS 


.  .  ^ 

Parfnips 

Turnips 

Potatoes 

Skirrets 

Scorzoriera 

Salfifie 

Leeks 

Onions 

Shalots 

Garlick 


ROOTS,  &c.  Rocombole 


Red  Cabbage 
Savoys  . 
Purple '  and 


Celery 

Endive 

Beets 


White  Bro-  >  Spinach 


i  « 


coli 

Carrots 


Parfley 
Lettuces 


,  .4i7 

CrelTes 
All  Sorts  of 7 

fmall  Sallad  > 
Cardoons 

•»  * 

Forced  Afparagus 
Thyme 
All  Sorts  of 

Pot-herbs 


FRUIT 

T  * 

Apples 

Pears 
Medlars 
Sei  vices 
Chefnuts 
Walnuts 

Hazel-nuts 
Grapes 


-  - 


» t 


* 


% 


%  # 

« 


J 

/• 


r 


« 


OKERY- 


♦  % 


Q 


each  Mon^th,  difpofed 


In 


are 


A 


N  U  A 


R 


First  Course. 


V> 


Y. 


4  y 

i  » 


* i 


-»* 


Scotch  Colfopsi. 
Leg  of  Lamb. 

9 

Plumb  Pudding. 


Cod’s  Head, 


Soup  Santee. 


L 


Roaft  Beef. 


Petit  Patties. 


Boiled  Chickens 


T  ongue. 


Sturgeon. 


**  _  ' 


Sweetbreads. 


Second  Course. 


Ragout. 


« 

Almond  Cheefe  Cakes. 


Woodcocks. 


) 


Th  ird  Course 


'  » 


Morrels. 


Artichoke  Bottoms. 


Larks 


\ 


* 


Lobllersi 


M'acaronii 


Cuftards. 


Fruit. 


Scollop t  Oyfters. 


Cut  Paftry, 

t 

/• 

Stewed  Celery. 


Rabbit  Frrcafee’cL 


FEBRUARY 


f 


•  x 


'■  'J 


'  ■  /  -V 


F 


a 


>■  " 


E  B 


R:U  A  R 


\ 

■  \  * 


Y. 


Chickens* 


*  *  -*  .  * 


French  Pie 


*  * 


Eeef  CoIIops. 

•*  ■  •  A 


T 


First  Course. 


Dilli  of  Fift. 


Pea  Soup. 


Fillet  of  Veal. 


^  r 


Ham. 


r  * 


Harrico, 


Marrow  Pudding; 


Second  Course. 


Cardoons. 


Wild  Fowls 


Stewed  Pippins 


Scollopt  Oyfters 


* 

Epergne. 


» 

f 


Ragout. 


Tartlets. 


«  i 


Crawfiih 


Pig’s  Ears. 


Artichoke  Bottoms. 


Hare. 


Third  Course. 


'  i 


Afparagus.* 


Wet  and  Dry 
Sweetmeats, 


Preserved  Cherries.’ 


Lamb  Chops 
Larded. 


Blanch’d  Almonds 

/  .•  • 

and  Raifins, 


Ragout. 


«•  P 


Prawns. 


A 


*  i 


J  - 


MARCH 


**  *  -* 


1 


4 


••  vH 


Second  Course; 


•r 


a  * 


Ducklings 


Afparagus, 


i  I 


J 


Iloaft  Sweetbreads. 


-  Oyfter  Loaves, 


Tanfy 


%  * 


Ribs  of  Lamb: 


Third  Course^ 


•  '/ 


Young  Pigeons.  . 


*  •«*, 


Muftrooms 


-v  .  / 


</ 


y 


Lobtlers. 


• 


\  . 


■  Sweetmeats 


> 

Blanch’d  Almonds, 


Tarts, 


•\u-^ 


& 


K 


\  f 


Artichoke  Bo  ttoms. 


1  *r 


*  * 


*•*  ■*»* 


.  *  , 


< 


> 


*  ? 


*  * 


#  * 


»a. 


'*v 


/  i 


It  *  •  •  /*.. 


^  - 

i * 
* 

♦ 


\ 


% 


"A. 


*  ;  » 


}  - 


w 


*  % 


M  A 


Y. 


S 


First  Course.' 


/■ 


* 


•  * 


Baked  Salmon 


♦ 

Rabbits  wilh  Onions. 


*  4 

Pigeon  Pie  raifed. 


Ragout  of  Palates. 


« 

Saddle  of  Mutton 


Mackerel. 


J 


b  * 


Pudding. 


x 


Second  Course. 


While  Fricafee  of  Chickens. 


•  \  r 


.♦J--  'V  *  . 

Afparagus. 

f 

V 

* 

Goolberry  Tarts. 
Lamb  Cutlets. 


r 


•  < 


a  • 


Epergne. 


Green  Goofe. 


Cock’s  Combs 


V  > 


Cu  {lards. 


Stewed  Celery* 


»■  ,i re>  Course, 


v 


Lamb’s  Sweetbreads. 


Stewed  Lettuce. 


> 


¥ 

Lobfters  roafted 


Green  Apricots 
preffed. 


Raiberry  Puffs. 


Buttered  Crabs. 


^ 1  . 

Lemon  Cakes. 


Ragou’d  Rabbits. 


♦  4 

French  Beans; 


3fc.  •  ^ 


i%/ 


JUNE. 


n 


-  W  .* 


Chickens. 


Lamb  Pie. 


Veal  Cutlets. 


Bread  Sauce. 


Leveret  larded 


Tench* 


*  * 

i 


9 


* 

. 


u 


N 


E. 


\ 


y 

First  Cou  rse 


.  j 


Turbot. 


j 


Harrico. 


V. 


Green  Pea  Soup. 


•  ^ 


Ham 


^  s 


Orange  Pudding,; 


Haunch  of  Veniforr 


.  * 


\  • 


Second  Course'. 


Fricafee  of  Rabbits. 


i 


V 


Apricot  Puffs 


Lobfters; 


-os 


Fruit. 


A  young  PheafatttJ 


Cherry  Tart. 


Artichokes. 


T  urkey  Poults 


) 


9  * 

Third  Course. 


0 

Sweetbreads  in  white  Sauce. 


•  * 

Preferved  Oranges. 


.  .  .  * 

Ratafia  Cream 


Trouts 


Goofberry  Tart. 


Potted  Eels, 


Peas. 


1  • 

Savoy  Cakes,’ 


i.  if.. 


■*  - 


x: 


N 


■Wild  Duck. 


*  *  • 

.  * 


\ 


JULYJ 


i 


V 


4 


/ 


h- 


0 


Brea  ft  of  Veal 

Ragou’d, 


Venifon  Pafty. 


• 


x 


Chickens. 


J 


U  L 


Y. 


\ 


►  ^  • 

'FlKST  COUJRSE. 


Calf’s  Head  Hafti, 


Herb  Soup.' 


/ 


*- 


Roaift  Goofe. 


; 


Lemon  Pudding. 


Goofberry  Pie. 


/ 

Mutton  Cutlets* 


s  E. 


S  t£  wed  Pe  tie 


;§  wee  threads. 


Cuflards. 


0  MS 

Pigeons  a  la  Daube. 


Artichokes  forced 


M' 


\‘0 


•»  '  . 

Cucumbers-. 


TurkeyPouIt 


9 

Th  ird  Course 


Fiicafe^  of  Rabbits. 


\  ! 


Green  Codlings  and! 

Cream. 


)  A  t  . 


Tare. 


Battered  Lob 

fters. 


* 


A  Tart, 


,  «  * 

♦  J 

Green»Gage  Plumbs. 


i  l 


_  i 

Lamb  Secrets; 


AUGUST. 


1  * 

»  k 


» 


/ 

made-  Plain 


%  - 


\  * 


*  • 


*  *<• 


/ 
f  •’ 


'*  i  ? 


4  ..V 


A 


U 


G 


U  S 


TV 


S'  ; 


V 


Co  UftS  E. 


Chickens. 


>  ^ 


Stewed  Soals 


/; 


A  Ham 


A:' 


* 

French  Patty. 


irt> 

\ 


"**  % 

Green  Peas  Soup.  Marrow  Pudding, 


A 


Fillet  of  Veal. 


v. 


* 


Second  Course. 


"  # 


•  * 

Macaroni. 


CHeefe  Cakes. 


%■ 


w  - 


Roar!  Duck 


/  • 


i  • 


1  — 


Jellies. 


Green  Peas. 


j, ....  < 


T  {  * 


Apple  Pie 


/ 


Cock’s  Combs. 


.  /  "* 


•  « 


'  *  # 


* 


Fricafee  of  Sweety 

breads. 


* 


Leveret 


/" 


*>•  s. 


%  • 

Third  Course 


French  Beans  with  Savoury  Sauce. 


Lemon  Cakes. 


. 


Apricot  Tart. 


\ 


II 


Lobfters 


i 

4 


Fruit. 


Cut  Paftry. 


a  * 


*  • 

Blanched  Celery, 


*  ' 
7 


/ 


V.. 


S  E  P- 


*  ' 


Gravy  Soup. 


Harrjco  of  Mutton. 


Roafl  Beef. 


Almond  Tourt 


Second  Course. 


/ 


*  '*r. 


• 


» \  * 


■u’  •. 


•  *  - 


White  Fricafee. 


Peas. 


/ 


Sweetbreads. 

V 


. » 


Fruit. 


•  /* 


♦  .  ♦ 


I 


Orange  Pudding. 


Partridge, 


r 


Th  i.rd  Course. 


~  / 


*  • 


•An 


- 


•*  * 


Lob  tiers. 


%  ’ 


Oyfter  Loaves. 


\ 


Fry’d  Artichokes. 


•  J 


Ragou’d' Palates. 


i 

Comport  of  Biikets. 


Green  Trofles. 


•Blancmange 


Tar  tie  ts. 


Pigeons, 


Fruit  in  Jellies. 


Cardoons, 


-  *  * 

Ratafia  Drops 


♦ 


* 

* 


•# 


OCTOBER 


* 


'V. 


* 


* 


*  * 


•  ,  •  ' 

made  Plain  and  Bafy. 


A 


4 

f 


(• 
i  . 


O  C 


T 


O 


B  E  R. 


* 


if 


%  * 

"First  Course. 


French  Patty. 


Chickens 

/  '  t 


Cod  and  Oyfter  Sauce 


# 

Stewed  Pears. 


Roaft  Lobfters. 


White  Fricafee. 


-Small  Puddings. 


Almond  Soup 


••  *w 

Pork  Chops  roatted 


Scotch  Coliops, 


Saddle  of  Mutton. 


* 

Second  Course 


Fheafant. 


t  f 


jellies; 


Turkey, 


I 


Third  Course 


‘.y  4 


Mulhrooms." 


Oyfter  Loaves 

S 

r.. 

Pipping, 


Sweetbreads. 


*  + 

Fry’d  Artichokes. 


Almond  Cheefecakes 


Fruit. 


*  i 

Blancmange. 


Larks. 


Ears** 


I 

4  «>  * 

P  ig’s 

V 

* 

/ 

% 

Apricot  Puffs 


Forced  Celery 


NOVEMBER 


S-* 


A  % 


•  {- 


•  '•  *  4 

f  1 


\ 


The 


I- 


OKEKY 


7  ‘ 


J  4 


5 


N 


O  E-'  E 


M- 


B 


E  R. 


First  Course. 


Fowl  with  O'y  flier-  Sauce 


>* 


4 


*  ^ 


Ox  Palates 


*  " 


:  v+ 


1  « 


Stewed  Soals. 


Vermicelli 


* 

l 


Harrico. 


Chine  of  Pork. 


Leg  of  Lamb- 

and  Spinach, 
Plumb  Puddings 


k  - 


•  •  #  »  v 

Second  Course 


Woodcocks. 


*  - 


/ 


r  oo  m  s 


kii 


.7 


P*  ' 


&  v*  .r*  / 


r  Patty. 


Fruit. 


Ragou’d  Lobflers 

*  N  .  ’•  *•  »  '  *  .  'ir  *  '  *  •»  *’ 


■M 


■  ■** 


♦  <  •  ‘  ~ 


h  •• 

Sturgeon* 


Hare; 


\  j 


Third  Course. 


Petit  Pat  tie  Sr 


Stewed  Pears 


% 

if 


Preferred  Oranges-. 


Brawft. 


Ice'Creara. 


Collar’d  Eel 


•M 


aA  - 


Snipes. 


Pippins. 


.  * 


r  +■ 


*  ■ 


%  - 


DECEMBER 


«*v  **  *  "’  * 


fr*  - 


*  * 


<  > 


* 


fc-  .  S  .  .  y..J.  ••  *  .  *  .  *  . 

.  -v:vw  •  W.v  :  '  *•'”<*  - 


■'v*1 


-  i=v  -» 


-  V  4  ^ 


?  .•  •*  ..  . 
<3*  > 


v  *  *  yJr* '  \  ^  '  r 

?;r' 


*  * 


* 


+  % 


•  t 


429 


D 


5  • 


t  ■ 


E  C  E  M  B 


First  Course* 


>  *  * 


E  R.  . 


f. 


x 


\ 


i  • 


t 


i 


Chickens. 


./  * 

Pudding. 


>>  v 


Veal  Collops. 


Cod’s  Head 


Soup. 


Roafi:  Beef. 


*  V 


Lamb’s  Fry. 


Minced  Pies. 


Tongue, 


Second  Course 


X-icirks#  _ 


■* 


Wild  Fowls, 


Orange  Pudding 

%  •  # 

Collar’d  Beef. 


Jellies. 


<  / 


Sturgeon. 


Savoury  Cake. 


Muller  ooms. 


• 


Third  Part  of  a  Hare  larded. 


d'* 


* 


Blancmange 


Apple  Fritters 


/ 


ed  Pears. 


-w 


\  • 


Third  Course 

% 

i  I  - 

Riao-ou’d  Palates, 


Tartlets. 


Collar  of  Brawn. 


nA' 


China  Oranges. 


Oyfter  Loaves. 


Lemon  Bilkets 


w* 


7  ^ 


4  r 


A 


* 


i 


First  Course  Disher. 

.  4  «  A  ^  ^  •  «* 

A  goodGravy,  Oyfter,  or  Crawfifli  Soup — Roafted 

Cod’s  Head.—; — -A  Fricafee  of  Plaice- - Leg  of 

Mutton  Ham  Fafhion — Sirloin  of  Beef  roafted  with  a 
Salpicon — Goofe  Pie  a  la  M ode Lu m ber  Fie — — 
A  Pillaw— Tongue  and  Udder  roafted — Scotch  Col® 
lops — Stewed  Carps — Calf’s  Head  Haili— - — -Roafted 
Lamb  in  Joints — A  Pupton  of  Pigeons — Farced  Pullets, 

with  a  Cullis  of  Mufhrooms - -Collar  of  Brawn — * 

Bifque  of  Fiili — Geefe  boil’d - -Grand  Sallad  with 

Pickles— Turkey  and  Chine — Roafted  Pullets  with 

f  >  ^  • 

..Eggs — Turkey  a  la  Dauhe. 

Sedond  Course. 

Pheafants  and  Woodcocks-— Butter’d  Apple  Pie-—  * 

Wild  Ducks — Snipes — -Pig’s  .  Ears  r2§§bu’d - Fry’d 

Smelts — Collar’d  Pig— Apricot -Tarts— Roafted  Lob- 
fters — Lamb  Secrets  and  Sweetbreads — Cuftards  and 
Cheefecakes — Sweetbreads  of  Veal  a  la  Daupbine-—. 
Lamb  Secrets  the  Italian’W.^y — -Grill’d  Chickens,  with 
a  Sauce  Robart — Marinated  Fifli — Blanc  Manger--- 
Bolognia  Saufages — Capons’  Livers— Haunch  of  Ve~ 
nifon  roafted — Fruit  of  all  Sorts — Chine  of  Salmon 
‘broil’d  with  Smelts— Jole  of  Sturgeon — Fried  Soals— 
Butter’d  Crabs — Fritters  Royal. 

‘  FEBRUARY. 

i  ■ 


’  •  First  Course.  / 

A  Veal  Soup,  Barley  Broth,  or  Lentil  Soup — Soup 
Lorrain — -Salmon  boiled,  with  Oyfters  and  Shrimps,  or  r 
Lobfters — Surtout  of  Soals — Battalia  Pie — Patty  of 
Chickens — Turkies  with  Eggs— Bread  Puddings* — — 

.  Goofe  boiled,  with  Greens— Haunch  of  Venifon — 

Fricafee  of  Lamb — Kid — Pig  Lamb  Fafhion — Boil’d 
.  Chickens  and  Afparagus — —Chine  of  Mutton  with 
Pickles — Farced  Sweetbreads^of  Veal,  with  a  Ragout 

•^Egg  Pie-«-Fat  Pullets  with  Oyfters. 

Second- 


* 


I 


made 


and  Eafy 


43 1 


Second  Cou 

Fat  Chickens  and  tame 


•  ft 

Sal  mo  gundy 
Leverets — Tanfey  and  Fritters 


<  \ 


J 


Roaft.Tur  kies— Lamb 


Jo 


, Toads  with  Veal  Kidneys — Fry’d  Soals 


Butter’d  Cardoons— Sheep’s  Tong 


la  St.  Geran 


'  > 


Tattles 


Potted  Salmon— Potted  Lampreys 


Afpa 


ragus  in  Cream 


Roafted  Lobfters 


Cream  Tarts  and 


Cranbury  Tarts— Eggs  a  la  Haguenotte 


Peas  Soup 


M  ARC  H 

m  p 

First  Course. 
Afparagus  Soup 


Whitings  fry’d— Calf’s  Head  Pie 


Boiled  Turbot 
Curd  Pudding 


Bifq 

S' 


of  Quail 


Kid 


Boiled  Venifon  and  G 


Lamb — Chickens  Ch 


Beef  a  la  Mode 


Roaft  Tongue  and  Udder— Rump  of  Beef  rolled 

Fifli  of  feveral  Sorts — V eal  and 


Leg- of  Veal  forced 

Bacon  boiled — Olives  of  Veal  a  la  Mode 

Haili’d  Partridges. 

Second  C 

Broiled  Pike— Patty  of  Calves,  Brains 


Andouilles 


Tanfey 


Fritters — Ducklings — Amulet  of  Afparag 

Oyfters  in  Shells — Spinach  Roja  Solis* 

Pullets  with  Eggs- Larks  in  Rag 


Sturgeon 

Eggs  a  la  Tripe  ~  . 

Roaft  Sweetbreads — Spitchcockd  Eels  Jellies  ot 
feyeral  Sorts. 


A 


P  R  I  L. 


FiR'ST  Co 


Spring  Soup  or  Soup  de  Sante — Bifque  of  Pi 


t9 


Chickens  fricafee’d  with  Petit  Patties 


Mutton  roaft 


ed 

R 


th  Cutlets  a  la  Maintenon 


'  v  -  *%;■. 

Fowls  boiled  with 


Veal  Cutlets  marinated— Weftphalia  Ham  and 

v  *  ft  %  *  0  •  ^  ^  ^  a  V  V 


Chickens— Chine  of  Veal— Oxford  Puddings-Almond 

Grand  Sallad — Ragout  of  Sweetbreads— 

Breaft  of  Veal  farced 


* 

Florendines 

Butter’d  Crabs — Lumber  Pie 


a  Ragoul 
Marchpanes 


Lamb’s  Head  and  Appurtenances — Kid 


) 


SecondC 


V 


Green  Geefe  roafted 


Sucking  Rabbits 


* 

Roaft 


t 


Chickens— Afparagus< — Blanc  Manger 


Pain  Perdu 


.  i 


Sou  fed 


\ 


f 


*The  New  Art  of  Go 


L 


Sou  fed  Pig — Syringed  Frit  te 
Collar’d  Eels— Chocolate  1 
verets 


wns 


»  * 

Lobftefs 


Cuftards 


■  ^ 

Fry’d  Smelts 


Lie 


i  «  ^ 


*  « 


V>  *•< 


M  -‘A  Y 


<  .  /♦ 


1 


V 


Fi 


RST 


E 


Sorrel  Soup  with  Eggs— Venifon  Pally-— Rice  Soup 
Brifcuit  of  Beef  a  4a  Chalonoif e—Cr\\r\^d  Cod 


\ 


Beef  a  la  Braift 

r 


cm  Coure  Bouillon 


in  a  ‘Terrene — Jole  of  Sal 


Og 


/ 


.with  Succory — -Fricafee  of  Rabbits 


Young  Tui 
—Bread  of  Veal 


ragou’d — Mackerel 


Ham  and  Chickens 


th  a  Regalia  of  Cucumbers 


.V 


— Road 
Roafled 


M 

Tongue  and  Udd 

Second  Cour 

# 

f  *  *  ft  V  -  * 

Cold  Tongues — Turkey  Poul 
Tarts — Four  Chickens,  two  larded 
Artichoke  Bottoms  with  Cream — Pheafants  with  Egg 

Gi 
Tart 


* 

-Green  Ap 
Green  Peas 


Cheefecakes — Lampreys  potted 


Fry’d 


-  \ 


Geefe 

Clary  with  Eggs — Morels  a  la  Ct 
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Green  Peafe  Soup— -A  Mattelote  of  Fife  Soah 
forced  with  Crawfifh — Beans  and  Bacon— Haunch  of 
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Almond  Pudding — Lamb  Pie — Fillet  of 
Veal  and  Coilops* — Pullets  a.  la  Tartare-—  Ragout  of 
Lamb  Secrets  and  Sweetbreads — Curd  or  Marrow 


Sec 


Cou 


_  _ 
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Farced  Chick- 
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Furkies  huffed  with. 

Forced  Mutton— Italian  Pudding — Sallad 
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Apple  Fritters— Burnt  Cream— Hedge-Hog  Cream 
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Marinated  Roaches 
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a  brown  Sauce— Saddle  of  Mutton  with  Kidneys 
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Breaft  of  Mutton  parboil’d  and  th£n 
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Salmogundy 
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Leg  of  Veal  Hewed 
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Marrow  Pudding 


Goofe 


i m  le~ — M  i  nc ed  Pie 
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P6tted  Lampreys 


Potted  Venifon 
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Scotch  Collop 
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Pull’d  Chicken's 
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Goofe  has  no  more"  than  the  thick  Joints  of  the 

_  _  Legs  and  Wings  left  to  the  Body ;  the  Feet  and 

the  Pinions  being  cut  off,  to  accompany  the  other  Gib- 
bletSj  which  confi ft  of  the  Head  and  Neck,  with  .the 
Liver  and  Gizzard.  Then  at  the  Bottom  of  the  Apron 
of  the  Goofe  A,  cut  an  Hole,  and  draw  the  Rump 
-  through  it ,  then  pafs  a  Skewer  through  the  fmall  Part 
'  of  the  Leg  through  the  Body,  near  the  Back,  as  at  B, 
and  another  Skewer  through  the  thinned  Part  of  the 
Wings,  and  through  the  Body,  near  the  Back,  as  at 
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^  ASE  an  Hare,  and  in  cafing  it,  juE  when  you 

Skin  and  the  Head,  and  by  Degrees  ra.fe  ft  up  till  the 

Skin  leaves  both  the  Ears  ftnpp’d^aod  then  take :  .off 


thTrrft  as  ufuai.;  Then  give  the  Head  a  Tpdft  twe, 

the  Back,  that  it  may  hand  as  at  A,  putting  w 
—  the  EaTS,  partly  to  make  them  ftand  jpnght 


ers  in 


and  to’ feciire  the  Head  in  a  right  Pofinon  ;  then p 
the  Joint  of  the  Shoulder  Blade  up  as  h.gh  as  may  be 
towards  the  Back,  and  pafs  a'Skewer  between 

as  at  B  through  the  bottom  Jaw  of  the  Hare,  which 

will  keep  it  fteady  i  then  pafs  another  She  werth  rough 

the  lower  Branch  of  the  Leg  at  C,  through  the  R.bs, 


paffing  clofe.by  the  Blade  Bone 


keep  that  up  tight 


rid  anoiher  through  the  PoWt  of  the  fame  Branch 
t  D.  which  finilltes  the  upper  Part.  Then  bend 
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hiii  th  ng’  S  at  IC  ,s  n°w  they  are  to  be  put 

f,Ut  *he?  are  frequently  left  out.  Then  beat  dc 
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tl-if*  r._'a  d  r  V -1  nen  Dear  a  own 

B0Iie’  thaI  U,does  n0t  rlTe'  above  t*e  fle% 
th,encut  off  the  Claws  of  the  Feet,  and 


cut  off  the  „  Claws  of  the  Feet 


Thf£rbhtnLeg^’  aL’d  w'ng- them  on  tlle  Outlide  of  the 
^  ch  Side  of  the  Apron  juft  above  the  Sidefman.  arid 
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put  the  Jo 


rid 


C 


of  the  Legs  into  the  Body  of  the  Fowl 


This  Fowl  is  trufled  without  a  Skewer 
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Duck,  an  Eafterling,  a  Tail,  and  a  Widgeon 


all  cruffed  in  the  fame  Manner 


Draw 


and  lay  alide  the  Liver  and  Gizzard,  and  take  out  the 

Neck,  leaving  the  Skin  of  the  Neck  full  enough  to 
fpread  over  the  Place  where  ,  the  Neck  was  cut  on. 
Then  cut  off  the  Pinions  at  A, -and  raife  up  the  Legs, 

are  uprightrin  the  Middle  of  the  Fowl,  as  at 
__  prefs  them  between  the  Stump  of  the  Wings 

and  the  Body  of  the  Fowl  $  twift*  the  Feet  towards  the 
Body,  and  bring  them  forwards,  with  the  Bottom  of 
the  Feet  towards  the  Body  of  the  Fowl,  as  at  C:  Then, 
take  a  Skewer,  and  pafs  it  through  the  Fowl 
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the  lower  Joint,  next  the  Foot  and  the  Thigh,  taking 
hold,  at  the  fame  Time,  of  the  Ends  of  the  Stumps  of 
the  Wings  A:  Then  will  the  Legs,  as  we  have  placed 

them,  Hand  upright.  D,  is  the  Point  of  the  Skewer. 


*  * 


.  I  -V 


The 


V 

/-  * 


■ 


•'/ 


•  * 


o  K  ER  r 


.  V 


a 


or 


Boiling. 


■*  K  *. 

>•  J 


■ 


5Mf. 


te 


& 


>- 


*'*\W 
'  :.:V43& 


7M 


*« 


%•// 


'PI 

Mi$ 
MW, 


ti  r 


m 


(IV 


SOS 


A 


"  -  .  *  . 


UT  the  two  Haunches  of  the  Rabbit  cJofe  to  the- 


Back  Bonfc,  two  Inches,  and  turn  up  the  Haunch 


es,  by-  the  Side  of  the  Rabbit,  Ike  we  r  the  Haunches 


through  the  Middle  Part  of  the  Back  as  at  A,  then  put 


Skewer  through,  the 


tmofl  Joints  of  the  Legs,  the 


S  ^  ,  as  at  B,  tru fling  the  Shoul 
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A  S  E  the  Rabbit,  excepting  the  lower  Joints 
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the  Ribs 


This 


Angle.  Rabbit,  has  the 
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l^one  next  the  Breafi,  and  pafs  .a  Skewer  through  its 
Point,  and  through  the  Bod/  near  the  Back,  and  then. 


give  the  Neck  a  Turn  and' pafling  it  by 


by?  • 

ring 


Bad- 


Head 


the  Outfide  of  the  other  Wing 


Bone,  as. at  A,  and  run  the  Skewer  through  both, 
the  Head  handing  towards  the  Neck  or 'the  Rump 

.  I  *  1  i  *  * ,  «  ^  kt 


ch  you  p leafs  :  Br  is  where  the  Neck 


Then 


the 

*» 

Brea 


Leg's,  with  their  Claws.on,  and  prefs  them  by 

thcr,  fo  as  to  prefs  the  lower  Part  of  tl 
sfs  them  down  between  the  Sidefmai 
afs  a  Skewer  through  all,  as  .at  C.  Remember 


Partridge  mufr  have  its  Neck  cut  off,  or  eJfe 
Thing  is  truiTed  like  a.Pheaf 


every 


.1^  V.. 


*  A  .  - 
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made  Plain  and  Eofy, 
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fhe  Manner  of  t ruffing  a  Chicken  like  a 

or.of  ti'uffing  a  Pu-rkey-poult 
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FTER  you  have  got  a  Chicken 


AFJE 

1  1  dou. 


Si 


the  Neck,  on  the  Fore.- part 


then  t a ke 


the  Crop  and  the  Merry- thougl 


then 


ift  the  Neck,  and'-  bring 


Back,  ’till  the  Head 


placed 


ght,  as. it  is  called  5 

"it  down  under  the 

the  Side  of  the  left 


Leg';  bind  the. Legs  in,  with  their  Claws  on,  and 

them  upon  the  Back.  Then  between  the  Bet.01 


the  Leg  and  the 


Thigh,  on^  the 


ght  Si 


P 


3. 


Skewer^ through  the  Body  of  toe  Fowl  5  and  when  it  is 
through,  run  the  Point  through  the  Head,  as  at  A  .  1  011 


muft  likewife 


Fowl 


the  Rump  B  through  the  Ap 

_  -  --  *.  .  *  n  1,  1*7  f  _ 


Note ,  The  Neck  ds  twifted  like 


Cord 


Bony  Part  of  it  in  11  ft  be  quite  taken 


Under- Jaw  of  thi-Fowl  taken  away }  neither  fhould 


Liver  and 


Gizzard  be  fe 


P 


left  on. 


Then 


» 

Back,  and  pad  the  Skeu 


with  It,  tho’  the 
1  Pinions  behind 
gh  the' extreme 


Joint, -between  the  Pinion  and  the  lower  Joint  of  tne 
Wing,  through  the  Body,  near  the  BacK,  as  at  _C,  and 
it  will  be  fit  to  roaft  in  the  faihidnabJe'  Manner. 

N;  B,  Always  mind,  to  beat  down  the  Bread-Bone, 
and  pick  the  Head  and  Neck  clean  from  tne  Feathers. 

before  you  begin  to  trufs  your  Fowl. 


N 


ed 


A  Turkey-poult  has  no  Merry-tiious 
:  and  therefore  to  imitate  a  Turkey 


r*v  v  - 


better 


take  it  out  of  a  Chicken  through  the  Neck 
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Legs  and  Pinions  will  appear  when/  they 

^  .  f  ‘  i  .  *  t  /•  «  li-v  ^  *  J 


are 


i  *  •>,  *.  . 

*  # 


turned  on  the  Back  ;  as  alfo,  the  Pofition  of  the  Head 

and  Neck  of  the  Chicken: or  Turkey  Poult.. 

^  '  .  .  *  * 
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Tie  Manner  of  doing  Potatoes- by  the  Steam.  a$  directed 
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le  : 
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A/PHE  Grating  to  he  placed  at  the  Bottom  of  the 
'  A  Lot.  B.  The  Lid  covering  the  Pot.  C.  A 

Reprefen tatron  of  the  Potatoes  rn  the  Pot  on  the 
Grating,  whole  Feet  are  about  two  Inches  and'  a  hal  f 
high,  and  are  inamerced  in  the  Water  to  the  Depth  of 


\ 


f 


_  } 


t 


Directions 
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DireS ions  for  making  Hams,  Bacon,  and  Huns-Beef. 
Let  your-  Leg  or  Hand  of  Pork  be  well  rubbed  wittf* 


half  a  Pound  of  common  brown  Sugar,  then  for  each 

Hamn-ux  up  one  Ounce  of  Salt  Perre  with  fome  of  the 

belt  Englith  common  Salt,  to  be  made  as  hot  over  the 

Fire  as  a  Perfon  with  a  Glove  on  can  ufb  it,  with  this 
the  Hams  are  to  be  well  rubbed 


*  * 


Pickle 


for  three  Weeks,  and  in  that  Time  to  be  bafted  every 

•  —  -  Week  they  are  to  have  a  light  rubbing 

At  the  End  of  the  three  Week 

sflpri  in  IV  1  • . 


1  t 


Day 

with  the  hot  Salt 


let  them  be  well  preiTed 

Drofs;  and  tb  clofe  the  Parts 
and  as  foon  as 


B 


for 


they  are  wiped 


difchaFge  all  the 


out 


S> 


.  .  _  Should  you  chufe  when  they 

dry,  to  give  them  the  Flavour  of  Wood-Smoke 


Air 
a:  i  th 

are 


a 


Fire  remain  in  the  Kitchen  Grate,  on  which  hv 

n  n  ft  f  tt  n f*  C-i  1..  '1"^  /I  _  —  .  !  *  »  ..  V 


Quantity  of  Saw-Duft  5  on  this  you 


Hams  a  confiderable  Time  to  be  fmoked*  taking  Qs;re 

*  %  *  *  - 

K 

_  %  _ 

Place  of  the  brown  Sugar,  rub 

cle,  and  life  Sal  Pruned  (Salt 
Petre  refined)  mftead  of  the  Salt  Petre,  as  its  a  greater 

Softener  and  equally  a  Prefervative.— Some  after  fair- 


them 

N.  B.  Some  in  i 

their  Hams  with  7 


ing,  bafte  their  Hama  with  a  Pickle  of  SaJ  Prunel]  and 


Porter  boiled,  twice 


Weeks 


twenty 


Others  boil  their  Pickle 


Hou 


for  three 


feum 


it, 


nd 


while  warm  bade  their  Hams,' and  do  the  fame  when 
making  Hang-Beef.  il  ■ 

Hq<w  to  p referee  Bog-berries  for  Ufe. 

When  the  Berries  are  carefully  picked,  let  them  be 


put  into  an  earthen 


and  covered 


fweetened  with  a  Pound  of  common  brown  Su 


th  W 


every  Dozen  of  Fr 


m 


a  king 


a 


Balk  for  Shoe 


*  v 


To  eight  Ounces  of  Bees- Wax  add  eight  of  „„„„ 
and  four  of  Ivory  Black,  with  two  Ounces  of  Quin 

Araback.  In  making  this  Compofi.tion,  you  rnuiVob- 

ferve  firft  to  melt  the  Wax,  and  while  diflolving,  fl.ice 
rn  the  Soap.,. which  are  to  be  continually  Birred  •  your 
Gum  which  is  fuppofed  to  be  ready  diflolved  in,4me 


M 


V,- 


\  \ 


fr  . 


* 


44.6 


Small  Beer 


be  poured 


v  *»  K  L 

1  V  ; 

■ 


Gum  and,JvQry  Black  together 


t  ** 


mu  ft 


too 


it  upon,  and 
This  Ball  will  c 


they  are  to  be 


into  a>  Mould 


of  the 


with  a  Brulli 


good  Poli#i 


rubbed:  with  your  Poli/her,  and  widl  keep  jq.qt 


letting  in  W 


before  yo 


♦ 

beg 


they  mull  be  welfruk 


black  them 


Another 


^  -]  ;  •  ••  -  — - ^ '  - 

jMPd  df  Rees  add  four  Ounces  of 


acinth 


o  u  n  £frot 


with  three  Drachms  of  Gum  Tra 


ghince  of  Gum  Araback.  and  half 


make  this 


the  other 


Obferve  before  you  be 


Small  Beer 


have  your  Gums  d idol ved 


A  fine  Liquid  for  Shoe 


Then  proceed  as  above  .directed 


.  ire  fl  ions  for  u fi  rig 


To  four  Ounces  of  Ivory-blapk,  take  the  fame  of 


Sugar-Candy,  with*  one  Pennyworth  of  refined  Been 


Wa3y,the  Candy  a rtd  Wax  to  be  bojled  in  a  Pint 


j^lbtue  (Ikimmed)  Milk,  and  to  be  k^j>t  iHrrjpg  dui  ing 
,jjhe  boiling : ;  The  Ivory, bkck  'js  to fj* , , t h* 


a 


when  he  vyipje^e-raixed  togeth^vj  -they 


ha  ve  -Me -boil 


r 

then 


mn  W?  to  pour  it  ih to  an  earthen  VeiMfor.Ufe 


IWI 


dir  it  tiibcold 


The  VefFel  in  which;  you 


*  ■ 


nts,  is  to  be  rjnled  -with  a- Pint  of 


are  to 


W 


Liquid  8& 
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or  ti 
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Pla  in  .  and  Eajy 

Another  Liquid. 
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a  Pint  of  Milk  have  a  boil,  rnix  with 


it  two 


0unce§*af  Ivory-black,  and  two  of  Jamaica  Sue 
.to  be  ufed l  as  juft  diredted. 

A  Cdmpojition  to  preferwe  Iron  from  Kujl. 

Let  four  -Pounds  of  rendered  Hogs  Lard  be  diflof- 

yed  on  a  gentle  Fire  in  a  glazed  Veflel,. mixing  with 
St  a  dittle ""Water,  then 


Camphire  in  Powder 


diffolved,  wile 


you 


pour  into  it  two  Ou 
boil  till  the  Cainph 
to  take  it  off  the 


of 


F 


pour  into  it  fome  black  Lead  in  Powde 


re, 


a 


to  the  Colour  of 
kept  For  Ufe. 


Lead,  then  let  to  cool  to  be 


d 


Directions  for  ufmg  it. 

When  you  ufe  it*  diffolve  it  over  the  F 


not 


main  on 


fo 


Ho 


you 


boil, 

Arm 


fe  it 
or  c 


qu 

ther 


•  ^ 

hot  '  it  is  to 


th 


'  Thin 
be  waflhed  off 


g 


fo 


rer 


preferve  them  from  Ruft  a  confiderabl 


Ti 


t  h  IS-  will 

w  1  • 

hut 


oP 


foon  as  you  perceive  'it  to  fail,  you  Hit  repeat  tff< 

if*  ro  f t  r\ n  '  X 


If.  Goofe  Greafe  is  exceedingly  ufeful  for  pre 


ferving  Fire  Irons  from  Ruft,  and 


A 


•i  i  \ 


Paper  vvh 


covered 


r  tnk 

Woolle n  Cloaths. 


excellent  .  Po%vder  ft 


ing  Sp 


out 


O 


Let  a  Piece  of  Feller’s  Earth  be  well  dried 


before  the  Fire 


in 


a  n» 


have  the  Ou cfide  fcra- 


ped,  then  to  be  fo  heated  in  an  Iron  Shovel 
Fire  as  to  become  red,  and  then  laid  in  an  Ear-tRe ... 
Velfel  to  be  facurated  or  flacked  with  the  be  ft 
Spirits, of.  Wine/ and  when  reduced  ‘to  Powder,  is  to 


n 


Bottle  ciofe  corked,  it 


with  Hungary  Water. 

Hungary  Wafer  wifi  take 


is  to  be  laid 


v 


V.  •  d-r  * 


/greafy  Spot,  and' "prelFedswJth  lap?  hot 
the  Greafe  r  this 


when  any  Qu  a  n  ti  Wi!  jQil 


•  * 
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lias  beenTpilled,  whether  on  Cloaths  or  the  Floor,  be¬ 
fore  the  ufe  of. the  Preparation  juft  clire<5led. 

To  take  Pitch,  Tar,  or  Painty  out  of  Silk. 

_•  Let  the.  Silk  be  rubbed  down  the  Grain,  with  a  fofi 
•Cloth  dipped  in  Spirits  of  Turpentine. 


# 

Let 


To  take  Paint  out  of  Li 


Part  be  rubbed  with 


in 


the  Su 


d 


Bit  of  Butter^  and 
be  walked  out  ;  this 


be  done  before  the  Paint  has  hardened. 

•  To  take  Greafe  out  of  Silk. 

Let  French  Chalk  be  fcraped  into  Powder,  and 


nibbed 
Sal  Am 


pon  the  Silk  until  it  heats 
ioniac  is  the  moft  effedtua 


The  Spirits  of 
Thing  for  this 


it- 


Purpofe,  but  fhould  the  firft  eflay  not  remove  the> 

Greafe  or  Oil,  youare  to  repeat  it,  but  not  before  the 
Silk  is  dry. 

To  ivajb  Scarlet  Cloth  or  any  kind  of  Duffel. 

Boil  fome  Water  with  Fuller’s  Earth,  and  wherrno't 


more  than  Blood  warm 


a  Hi 


you 


Thing 


to  be 


nfed  in  Spring  Wafer,  and  hung  up  to  dry  diredlly 


To  take  Spots  or  Greaf 


f 


coloured  Silk,  or 


l 


‘where  the  colour  is  dif charged. 

With  a  Piece  of  Silk  dipped -in  the  Spirits  of  Sal  Am¬ 
moniac,  rub  the  Part  and  the  Spots  will  foon  difappear. 

To  take  Ink  oat  of  IP oollen  or  Linen.  <,t  • 
With  the  Juice  of  a  green  Lemon  rub  the  Spot*, 
and  when  quite  dry,  let  it  be  walked  with  Blood-warnr 
Water,  and  when  dry  to  be  repeated,  when  the  Cloth- 


come  to  its  Colour 


As  for  Linen  it  mull  be 


th 


rubbed,  and  held  tight  on  a  Silver  Can  or  Stone  Jug 
filled  with  hot  Water,*  this  will  take  out  any  Srain: 
frorn  Linen  :  For  the  fame  -Purpofe  ufe  Salt  and  Vine¬ 
gar  well  warmed,  to  be  welf  rubbed  in  and  fqueezec 


gar  well  warmed,  to  be  welf  rubbed  in  and  fqueezed 
out,  and  repeated,  until  the  Stafn  is  removed,  then  to 
be  foaped  and  dried  before  theTire  or  in  the  Sun. 

T o  reft  ore  Cloth  to  its  Colour  that  has  been  d'ifcbarged 

.  :  '  by' taking  out  Spots.  . 

Let  an  Ounce  of  Tartar  of  white  Wine  rlmt 


Let  an  Ounce  of  Tartar  of  w kite  Wine  that  has 
been  calcined,  be  boiled  for  five  Minutes  in  a  Skillet, 
with  a  Pint  of  the  bed  Vinegar-  with  this  wet  the  P&r.t 


often,  but  with 


Time, 


V1. 


4* 


- 

w  M 


r 


f.  '+• 


•4 


v*V 
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*  v 


r. 


>  i 


-  t 


IT?  clean  Gold  and  Silver  Lace 


Let  Tome  Talk  pounded  fine  be 


with  Spirits  of  Wine,  with  this  rub 


quite  damp 


a 


fineioft  Brufh  :  Do  not  ufe  the  Talk 


r  . 

i  t 


\ 


I 


To  prefervt  Gold  and  Silver  from  Tarnifhing 


the  Lace  or  Embroidery  be  firft  covered  wi 


Indian  or  Silken  Paper,  which  is  again  to  have  laid 


over  it  the  fine  whited-brown  Paper,  being  firft 


ell 


the  Pire :  thefe  vou  are  to  fold  or  bafte 


neceffary  j  the  whole  is  then  to  be  covered  with  aPiece 


of  green  Bays  well  aired 


D 


Trunk,  but  by 


be  kept 


doled 


Deal  Box 


f  j 


The  Powder  and  Pieces  of  the  bitter  Apple  (CoFaqu 


ftrewed  in  the  Folds  and  on  the  o:u't fide,  will  pre 


ferve  your  Cloths  from  being  Moth 


To  preferve  Woollen  Cloths  from  being  Moth 


Let  Colaquintida  (bitter  Apple)  be  puHed  rn  Pieces 


snd  ftrewed  between 


Folds,  and  laid 


the  out> 


fide,  When  the  Cloths  are  laid 


A  Piece  of  a  Tal¬ 


low  Candle  is_alfo  ufed  for  the  fame  Purpofe 


The 


Apple  is  recommended  to  be  ufed,  where  there  is  any 


Lace  or  Embroidery  on  the  Cloths 


To  take  Iron-mould,  out  of  Linen 


Let  the  Salt  of  Wood  or  Sorrel  be  diflolved 


the 


bell  Vinegar 


which 


the  Pa 


be  wafhed  out  with  Soap  and  Brandy 


To  clean  Boards ,  Oil- Cloths,  and  Glafs 


«  f 


Lay  Gall  on  the  Spots  over  Night,  to  be  waflied  off 


Day  with  hot  Lye. — Sand  and  cold  foft  Water 


belt  Things  you  can  u  fe  for  keeping  your  Floors? 


of  a  proper  Colour,  when  all  the  Foulnefs  is  removed 


and  obferve  never  to  let  the. Water  (whether  cold 


hot) 


them 


long 


the  Board 


it 


di  (colour 


and  in  walhing  them  or  Floor-cloths,  obfer 


rub  one  Place  very  dry  before  you  o-o  to  another 


Oil- cloths  is  be  ft  preferved  by  dry-rubbing  them 


and  when  they  requii 


wa/hech  ufe  Small -  beer 


mediately 


them  as  little  as  poffible,  and  drying 


In  cleaning  the  T f Window Qlafs  •  as  (bon  as  you  have 


dulled 


Glafs,  ufe  no  other  than,  a  clean  damped 


Cloth 


£ 


p 


The 


Art 
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1 


ano 


Cloth,. with  which, rub  it,  then  dear  them  with 

,the,r:,  being  fo f t ,  dry,  and  clean,  and  ifyou  would  chufe 

V^  i^v*Ve  WjI1hws  or  the  Looking  Glaffes  a  peculiar 
Giofs.  ri1 


b  them  with  a  Cloth  which  has  had  ..the 

S  ^  a  r  -  -  k  >  f  ^ 


Powder  of  rotten  Stone  rubbed 

9  #  .  .  y  ^  ‘  *  \  *  /  «  f  -  ^ 

Liquid  for  keeping,  Mahogany  of  a  good  Colour , 

%  To  four  Pennyworth,  of  Aikanot- Root,  add  two  of 
•B-ofe  Pink,  a  Pint  of  cold  drawn  Linfeed  Oil 


( 


be  mixed 


thefe 


£• 


.  w  m  a  glazed  Veffel  to  {land  a  .'.Night  5 

this  you  are  to  rub  over. your  Furniture  with  a 
Piece  of  foft  Linen,  when  it  has  laid  on  fome  Time, 
mull  be  rubbed  off  with  another; 
muft  be  firff  made  clean. 


Your  Tables,  &c 


*9- 


Strew 


*  « 


To  clean  Carpets. 

over  them  the  fine  Part  of  Tome  well-dried 
Saw-duft,  to  .be  rubbed  with  the  Hand,  and  then 
rhrufhed  off,  but  not  with  a  hard  Brujfh:  Woollen  in 

general  may  be  cleaned  this  Wav. 

,N.  B.  A  Rice  Whilk  with  a  Handle 
.Thing  for  bru/hing  Carpets. 

excellent  Powder for  ivajhing  of  Hands,  which  will 


the  be  ft 


? 


five  them  a  peculiar  Softnef 
Fuller’s  Earth  when  in  Powder,  is  to 


have  mixed 


With  it  fome  fine  Sand,  or  the  Powder  ofFree-ftone 


Boil  Bran 

% 

Minutes 


A  good  W ojh  to  keep  the  Skin  fmooth 


\i 


Oatmeal 
rge  Spoonfuls 


Water  for  about  ten 

*  *  j  '  » 

Pint  of  Water,  (a 


# 


u 


1/ 


-Piece  of  Lemon-peel  gives  it  an  agreeable  Scent)  and 
.  when  cold  to  be  drained  off  for  Ufe.— Milk  and  Bran¬ 
dy  makes  alfo  a  good  Walh. 

dl  fafc  find  approved  Preparation  for  preferring  the 

Complexion,  and  to  fof ten  the  Skin. 

Of  Gum  Benjamin  and  Stoiax,  take  equal  Parts,  to 
jbe  diffolved  in  Spirits  of  Wine,  to  which  you  may  add 
a  little  Balm  of  Gilead  ;  put  a  few  Drops  in  a  Glafsof 
^lear  Water,  which  as  ioon  as  ftirred,  becomes  milky. 

This  Mixture  is  perfectly  innocent  and  Tafe. 

_  ^  Pajle  of  dried  Almonds  to  cleanfe^  the  Skin. 

Let  whatever  Quantity  you  chufe,  of  fweet  and 
bitter  Almonds,  be  beaten  in  a  Marble  Mortar,  and 
while  beating,  pourjon  them  a  little  Vinegar  in  a  fmajl 


S 


.  ••.  •  ,  -  :»♦  y  / 

•  -  -  •  I  f  ■  .  ..  ..  -  ■  ■  - 


*  i  '  - 


;  • 


•  ■■  ** 


*  V 


v-<  *i 


-t 

♦ 


-  '  •!  > 


* 


f 


mad&JPlain 

*  7-T  ■  f  >  i  v 
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Stream,  to  prevent  their,  turning  Oily  add Lto  ,th^n 


r 


'  -  \ 


*  ■ 


-  * 


i 


•  ~j'  "  *  *! 

two 


ra 


fine  Powder 


Otmces  of 


r  •* 


'rfT' 


•  4 


white  Honey,  and  the  Yolks  of 

\  •  .  i-  i  '  •  '  '  Y  •  .  s  :/  *  '  .  .  ' 


s 


mix  thefe  to  the- Gonfiftarice  of  a  Pafte  for  Ufe 


A~  Pafte  for  the  Plands 


Take  of  fweet  Almonds  half  a  Pound,  white  Wine 


Brandy,  and  Spring  Wate 


of  each  two 


Ounces  of  Crumbs  of  Bread,  and  the 


of  two  Egg 


Blanch  and  beat  the  Almonds 


them  with  the  Vinegar,  arid 


>  /  4 

the 


t  * 


Crumbs  of  Bread  foaked  in  the'  Brandy  ,  arid  the 


v  s 


9 


when  thefe 


•  v  * 


mixed  -pour 

-  I  *  •'  8  ’ 


the  Water,  and 


funnier  the  whole  over  a  flow 


proper  Confiftance,  ftirring  it  all  the  while  to  prevent 


Burning 


I  * 


* 


A  Liquid  Rouge  that  ex  aptly  imitates  Nature 


Take 


Pint  of  Brandy,  and  infufe  therein  half 


Ounce  of  Gum  Benjamin,  an  Ounce  of  red  Sanders 


9 


and  half  an  Ounce  of  Brazil  Wood,  all  in  coarfe  Pow 


i 


f 


der,  with  half  an  Ounce  of  Roch  Alum 


■* 


theie  be 


/ 


r 


put 


Bottle  well  corked,  and  to  be  fhoock  every 


Day  for  twelve  Day 


the  Expiration  of  this  Time 


Liquid  will  be  fit  for  Ufe.  Let  the  Cheeks  be 


>  * 


lightly  touched  with  this  Tintlure,  and 


be 


pofiible  to  perceive  it  to  be  any  other  than  Natural,  fo 


does  it  come  to  a  good  Compl 


An  excellent  Wafts  Ball  for  the  Compl 


two  Ounces  of  Lemon  Juice,  an  Ounce  of  Oil  of  bitter 


Almonds,  and 


them  togethe 


fame  Quantity  of  Oil  of  Tartar 

_  “ffSt 


Be 


ftirred  that  they  m;ay 


he  well  blended,  and  acquire  the  Confillance  of  a  thick 


Pafte 


For  chipped  Hand \ 


Let  half  a  Pint  of  Small-beer  be  well  heated,  with 


Bit  of  Butter  the  Size  of  a  Nutmeg;  with  this  walh 


your  Hands  on  going  to  Bed,  drawing  on  a  wide  Pair 


of  Gloves 


Wadi 


9 

For  tender  Feet 


t  \ 


*  i 


and  rub 


frequently  in  boiled  Bran  and  Water 


% 


Soles  of  the  Feet  with  a  little  Brandy 


•k 


Geneva 


3l 


•  %  *  *  V  *  * 


»  • 


I  . 


% 


i ..  -  * 1 


.r 


ft 


Take  two  Ounces  of  Caftile  Soap,  dilfolve  it  m 


9 


f 


» 


/ 


*  * 


Y-  Vi 


,V 


.  *  a 


\  - 


^  .  ,  r 

Geneva 


Th  e:  Ne  w  A RT  <5^  Coo  kERY 

Ijfe  grc#jSp?rit.witJb 'give  J&eligf  whesi 


;ue d  with  walking  or  ftariding 


r 


4S0 


Directions  to  /often  Water  for  Wafhing 


The  Day  before  Wa/hi 


the  Water 


boiled 


*  .< 


/ - ,  ?  f  u\vi  uy  u u 

Wood-afhes  finely  lifted,  with  an  Handful  of 
/lacked  Lime  ;  as  foon  as  your  Water  has  boiled,  draw 
down  your  Fire,  that  the  Water  may  fettle,  which  is 


be  taken  off  clear,  and 


Hen  you  are  to  pour 


ng  Until  you  have  fufHcie 


Trouble  will  be 

the  faying  of  Soap 


good  Meafure  compenfatt'd 


To  extraCi  the  hffence  of  Flowers for fee  tit  trig  of  Water 

&c.  -  ■ : ' 

The  Flower  you  chufe,  is  to  be  laid  in  a  Jar  in  Lay 
piling  Salt. between  them,  and  as  foon  as  filled 


i 


m  u  ft  be  corked  tigi 
Place  for  forty  Day 
empty 


(land  in 


Cell 


cool 


the  Expiration  of  which 


Cloth  ftretched 


glazed 


Eflence  that  drains  from 

to  be 


is 


Earthen  Pan,  to  receive  the 
the'  Flowers,  being  gently  fqueezed  ;  which 
put  into  a  Golfs' Bottle,  and  not  more  than  two  thirds 
filled,  and  when  well  corked,  is  to  be  laid. in  the  Heat 
of  the  Sun  in  fine  Weather,  for  five  and  twenty  or 
thirty  Days  ;  a  fingle  Drop  wiil  be  fufficient  to  -feent  a 


t  < 


Quart  of  Water 

-  To  fusee  ten  the  Breath 

At  Night  going  to  Bed,  chew  about  the  Qu 


fmall  Nut  of' Myrrh  ;  or,  chew,  every  Night  and 


of 


Morning  a  Clov 


Piece  of  Florentine  G 


> 


about  the  Size  of  a  fmall  Bean,  or  the  fame  Quantity 
of  burnt  Alum.  i  "  ' 


•  •  .  ►  •  m  *  m  W 

A  good  Preferva  five  of  the  Teeth" 

Wafh  your  Mouth  every  Morning  with  warm  Wa¬ 
ter  and  Salt  .  diffolved  in  it ;  and  before  going  to.  Bed 
with  cold  Water. -—To  keep  theuvwhite  and  clean, 
moiften  your  Finger  and  dip  it  in  Cream  of  Tartar, 
with  it  rub  your  Teeth  ;  this  will  remove  all  Excref- 
fencies  and  keep  the  Enemel  in  a  clean  State,  only  ufe 
your  Finger  for  this  Purpcfe,  otherwife  the  Fre&ion 

will  be  too  violent.  ' 

•  *.  ‘ 

>  *  *  %  *  *  '  y  *  '  ^ 

J  ‘  ‘  ^  ^ v  .  *  JB 


•A> 


k  w  v 


V 


V  '  < 


{{ 


f  • 


'a  > 


made  Plain  and 
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A  PreTer'uatiye  from  the  Tooth- Ach 


*  » 


-Every  Morning  after  your  have  washed  you  Mouth 
■with  Water,  do  the  fame  with  a  Tea  Spoonful  of  La- 
vendar  Water,  mixed  with  an  equal  Quantity  of  warm 
or  cold  Water.  The  Succefs  of  this  Prefcription  has 
been  frequently  experienced 


i  t 


i  * 


An  efficacious  Tooth  Powder 
Take  Myrrh,  Rbch  Alum,  Dragon’s 


Blood,  and 


Cream  of  Tartar,  of  each  half  an  Ounce*  Mufk 


Grains 


thefe  are  to  be  made  into  a  fine  Powder,  and" 
be  rubbed  on' the  Teeth  with  a  moift  Finger,  but 
t  too  frequently. 

An  excellent  Lip-Salve. 

Take  an  Ounce  of  Myrrh,  as  much  Litharge  in  fine 
wder,  four  .Ounces  of’ Honey,  two  of  Bees- Wax. 


J 


Powder,  four  .Ounces  of’ Honey 
and  fix  of  the  Oil  of  Rofes ;  mi 


flow  Fire 


them  togetl 


Another 


Of  Bole  Armeniac,  Myrrh,  and  Cerufs  in  fine  Pow 
d-er,  take  of  each  an  Ounce  :  mix  them  with  Goofe 


O 


greafe 


a-  proper  Confillance 


It  prefenrly  cures 


Chips  in  any  Part  of  the  Body. 

To  keep  Eggs  equal  to  thofe  that  are  juft  laid 


Let  the 


be 


bbed 


over 


Suet  and  Bees  Wax,  Lard,  Butter,  or  O 

V  A"^*  *  >  *•**  ^  ^  p 


ith  a  Preparation  of 


To  be 


fed  in  Water  will  keep  them  frdh  a  good 
and  where  the  Quantity  is  great,  fome 


ived 


Chert  for  the  Purpofi 


to  be 


ered 


with  Water  in  a  running  Stream,  'through 'Which  the 
Water  is  to  pafs,  by  having  proper  Vacuities. 


Staughton  s  Drops 


fine  Stomach  Bitter, 


To  three  Pints  of  the  beft  old  Brandy  add  the  Rinds 


one  Ou 


and 


of  twelve  Oranges  paired  very  thin,  one  Ounce  o 
Gentian  Root  fiiced  thin,  ar  Drachm  and  a  half  of  th< 
beft  Englifh  Saffron  opened,  one  of  Cochineal,  an< 
three  of  Snake-Root,  thefe  are  to  be  infufed  for  eigh 
Days,  keeping  it  in  the  Air  of  the  Fire,  and  to  be  fre 
quently  rtirred;  and  as  foon  as  you  have  decanted  it 


of 


be  kept  clofe  corked  for  Ufe 


One  Tea  Spoonful 


fuftkient,  which  may  be  taken  in  Tea  or  a  Glafs  of 

„  —  '  ••  '  ‘  ^4*  'V  4 


bite 


» 


«  V 


l 


t  4 


i  ' 


f 
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■  *  -.  .  V  .  »  ,  . 


V'¥ 


.  »  ♦ 


^  ^  /  .  .  t  »  •  ^  I 

hite  Wine,  or  on  a  Lump  of  Sug 


The  .Ingred 

v  :■  ' ..  ~  t  MmJ  * 


may  have  poured  on,  them  a  Pint  of  white  Wine 


to  remain  for  fome  Days  in  order  to 
for  Children,  effectual  againft  Worms 

.  ■  '  •  /)*£>>.  £//*/>; 


prepare  a  Bitter 


.  V 


To  two  Ounces  of  Senna,  add  one  of  Rhubarb,  the 
fame  of  fweeti  Fennel  Seed  and  Juniper  Berries,  and 
half  an  Ounce  of  Guaicum  Shavings ;  to  be  digefted 
for  three  Days  in  three  Pints  of  French  Brandy,  then 
{train  off  the  Tincture,  and  add  to  it  three. Ounces 


of  powdered  Sugar  Candy 


The  Dofe  from 


tq 


O 


r  ^ 


it 


To  four  Ou 


A  Fa  mi  ly  Pu  rge 


of  Senna  add  half  an  Ounce  of 


Rhubarb,  one  of  Juniper  Berries,- half  an  Ounce  of 


Cardamon  Seeds.  and  half  an  Ounce'  of 


Sp 


of  HieVa  Picra,  with  a  little  frelh  Lemon  Peel  and  the 
fame  of  dried  Orange,  thefe  are  to  be  infufed  in  five 
Pints  of  Brandy  weakened  by  Water.  For  a  Dofe  from 
two  to  three  or,  four  Table  Spoonfuls,  but  according 


the  Age  and  Conftitution.  t  . 

Fhe  Find  are  of  Rhubarb. 

Infufe  two  Ounces  of  diced  Rhubarb  in. a  Pint  of 
sndv  and  a  Quart  of  Madeira  Wine,  with  two 


Brandy  and  a  Quart  of  Madeira  Wine,  with  t 
Drachms  of  the  leffer  Cardamum  Seeds  bruifed,  t 
Ounces  of  Liquorice  (craped  and  diced,  two  Drach 


Annifeed 


two  of  Fennel  Seed  bruifed,  fi 


Jar 


Raifins  doned,  with  fix  Ounces  of  brown  Sugar  Can 
dv  pounded  ;  thefe  to  be  infufed  twelve  Days,  then  t< 


be  racked  off 


to  be 


ken  fro 


one 


thre 


Table  Spoonfuls,  and  not  oftener  than  three  Times 
Week. - This>- is  a  good  occasional  Purge,  whe 


Tb 


Nature  requires  Affiftance^  and  is  .  a  great  Expeller 


of  Wind 


-  Magnitium  Alba  is’alfoa  good  Family  Phyfick,  par 

ticularly  for,  correcting,  any ’Acidity  in  the  Stomach 
the  Quantity  to  be  taken  as  the.  Patient  may  find  oi 


Ti 


It  may  be  taken  in  almofi:  anv  L/tqpid 


m/  < 


.1 


A  certain  Remedy  / 


Wbillo.es 


Take  Peflitbry  of  the  Walk  cut  as  fma(i  as  poffble 


th 


proportionable  Quantity  of  Hog 


.  v 


*  ( 


rap 


* 


* 


* 


i  I 


Made  Plain:  and  Eafy. 
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•  f  - 

xvrxip'it  up  in  feveral'Papers,  one  over  the  other],  to  be 
placed  in  Allies,  which  though  not  hot  enough  to  burn 

r  *  ,  /*  n-  •  * 


the 


yet 


fuffrcient  Heat 


J 


Pellitoryvbf  the, Wall, o,and  .incorporate 
with  the  Lard;  Lay  this.  Liniment  on  a  Piece  of  brown 


Paper,  wrap 


round  the  Whitloe 


pply  a  frefh 


Dreffing  at  leaft  twice  .a  Day,  that  it  may  give  the 
fpeedier  Relief,  fpread  the  Ointment  thick. 

A  Remedy  a gn ihJlCorjts 


Road  a  Clove  of  Garlick 


a  clear  Coal  Fire 


hot  Alhes,  bind  it  on  the  Part  with  a  Piece  of  Linen 

;  this  foftens  and  Joofens 


juft  asyouare  going  to  Bed 
the  Corn  fo  much,  that  it  is  eafily  removed 

Application  is  to 
twenty- fo  u  r  Hours 


This 


be  renewed 


rimes  In 


Plajler  for  Corns. 

Anodyne  PJafter,  fpread  on  thin  Leather. 

'■*  .  1  •  -  .  Another . 

\  *  • 

Take  of  Gum  Plafter,  and  the  Mercurial,  equal 
Quantities,  and  when  mixed,  to  be  fpread  on  thin  Lea¬ 


ther 

Link 


Diaculum  or  green  Wax,  thinly  fpread  on 
e  good  to  keep  the  Corns  Toft  and  eafy  ;  this 
may  be  fecured  on  the  Part  by  a  bit  of  the  black  Stick¬ 
ing  Piatler  cut  larger  than  the  Piece  laid  on. 


To 


the  Itch 


To  two  Ounces  of  Sulphur,  add- two  t)rachms  of 

4  ' 

crude  Sal  Ammoniac  finely  powdered,  with  four  Oun- 
of  Hog’s  Lard  or  Butter,  if  to  thefe  be  added  a  Seni¬ 


le 


and 


order 


pie  or  half  a  Drachm  of  the  Ellen 
will  not  be.  any  difagreeable  S 
preferve  the'  Bed  Cloths/ let  the  Per’fon  keep  on  his 
Stocking  and  rub  no  other-  Part  but  his  Hams,  and  the 

;  during  the  rubbing, 
s.  let  the  Per  on  take 


fulfill  of  the  Leg  above  the  Heel 
which  mu  ft  befor  a  few  Nigl 

of  Sulphurand  Cream  of  Tartar,  fufficienf  to  give  him 


Motion 


Another 


4  4 


A 


4 


i  -  >■  --  • 


Let  a  fmall  Tea-fpoon  be  filled  withlthe  Spirits 
T  urpentine,  pour- it  into  the  Hollow  of  your  Hand 
be  rubbed  with  the  other  till  they  are  dry, 


of 


^4. 


r  \ 


- 


to 

be 


•  < 


4  t 


v  ?  y 
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456 


.  •  ft 

The  New  Art  '<9/^  Cookery 


i  "  • 


fee  repeated  three  Days 


This  will  cure  the  moil 


V*- 


terate  Itch,  without  any  Inconve 

'  For  the  Piles.  ‘ 

Take  Night  and  Morning  the  \ 


V  <*' 


-  f 


^  .  '  >  . 

Take  Night  and  Morning  the  Flour  of  Brimftone 

mixed  'with  Honey,  and  outwardly -apply  the  Oil  of 


♦  * 


Olives  (Sallad  Oil)  with  a  Piece- of Toft  Linen  ;  or  for 
the.  outward  Application  you  may  ufe  the  green  Oint« 
merit.  -  *  1  * 

Directions  for  feafonirg  Wooden  Bowls,  and  prevent 


\ 


*  •  ■  * 

Before  they  are 


their  /pitting 


fed 


the 


outfide  be  well 
have  them  boiled 


rubbed  with  Painters  drying  Oil ;  or  have  them  boiled 
by  your  Chandler,  with  his  Tallow,  no  ill  Effect  will 
happen  from  either  Way,  nor  will  the  Bowls  contract 
any  greafinefs,  but  the  Pores  of  the  Wood  will  be  filled. 
a  Again/  the  ill  F.jfefls  of-  the  Bite  of  a  mad  Dog. 


As  (oon 


poflibl 


cover  the  Wound  well  with 


dry  Salt,  lliould  the  Salt,  become  wet 


% 

be  repl 


ced  with  dry,  and  to  be 


nued 'for  Tome  T 


The  Application  of  the  Salt  is  to  prevent  the  inflamed 
j^atter  from mixing  with  the  Humours  of.  the"  Body, 
as  it  creates  a -Dilcharge  from  the  Wound,  fo  that  it 
is  neceflary  to  be  expeditious,  in;  the  Application.  It 
is  an  excellent  Preparative  for  any  other  Means  that 


is  an  excellent  Prep 
may  be  made  ufe  of. 


!  1 


With 


A  Preparation  for  taking  Rats 
Handful  of  Flour  mix  ud  thr 


the  Oil  of  Radium,  four  Grain 
Drachms  of  the.  Oil  of  Annifeed 


f  Flour  mix  up  three  Drops  of 
four  Grains  of  Mulk,  and  two 


N» 

let  thefe  be 


Confiftance  of  Milk  Pottage-in  a  Soup  plat 
at  a  little  Diflance  from  their  Holes.:'  r 


be  laid  at  a  little  Diflance  from  their  Holes This 

%  #  •  •  •* 

.  *  *  v 

they. will  greedily  take,  and  become  fo  drunk,  that 
they  will  lie  for  a  while  as  dead,  when  they- may  be 
eafiiy  taken  and  deftroyed,  other  wife  they 


and  ,be  as  well 


before 


During  the  Ope 


a 


Perfon  mu  ft  have  his  Eye  on  the  Place,  yet  concealed 
from4  the  View  of  the  Vermin. 

•  To  kill  Rats. 

K  X  *  “ 

-  Glafs  pounded  fine  and  made  up  with  Butter,  with 
a  little  pounded.  Sugar,.  is  very  effectual,  and  not  hav¬ 
ing  any  difsgreeable  Tafte  is  readily  taken  :*  Or,  in  the 

Place^f  the  Glafs  ufe  Stone-Lime  pounded.  A  Re- 


I 


•»"  w. 


'  )  i  r: 


/f 


+A. 


ne<w 


of  the 
Bafe  of 


•  i 


the  Arch, 

•*  f  •  .  *  w 

three  Feet 


m 

From  the 

Iron  Plate 

%  •  •  • 

to  theBafe 
twenty- . 
eight 

Inches.  ' 


Inches. 


/  ; 


¥ 


V  04 


•fe£t  a  Conception  of  the  Defign  as  I  would  wiili  to 
p-ive,  IJhall  proceed  to  prefer ibe  its  Particulars.  The 

fdwer  Part  is  in  every  refpe£t  contrived  as  is  the  Grate 

over  which  Is  laid  an  Iron  call  Plate 


- 


of 

of 


may 


and  of 


Extent  as 


neceffary 


Under  the  Plate  there  is  Tufa 


r 


dent  Room  given  for  the  Fire  to  heat  it,  with  a 

take  off  the  Srtioke.j.  on  t-hi-s- Plate  the  Kettle 

4  v  •  _  * 

Hand  for  boiling,  which  it  will  by  the  Heat  com¬ 
municated  through  the  Plate,  while  it  is  in, .every  ref¬ 
ill  no  Danger  of  being 


pe£l  fee u red  from  Soot,  and 
fmoked 


cover- 

* 

re  very 

not  iefs  in  refpedl  of  Clean!  inefs,  Eafe  to 
the' Servant,  than  to  good  Oeconomy,  as  this  Fire  will 
confume  the  Slack  and  final  1  Cinders,  of  which,  in 

*  ’  ■  d  '  •  •“  .  -  . « ,  ^  .  y  ^  -  )  . 

moft  Families,  there  is  but  too  great  a-Walle.  On  the 
Plate,  when  of  a  fufficient  Length,  you  have  a  Variety 
of  Heats,  which  may  be  adopted  for  the  Advantage  of 
the  Family,  according  to.  the  Things  that  are  to.be 
prepared.  It  anfwers  all  the  Ends  of  a  Griddle,  and 
jn  refpeiSt  to  many  Things  that  of  an  Oven. 

Landry  Maid  it  will  not  be  lefs  a  Convenience 


-  ¥  .  > 


-  ^ 


} 


t  ' 

< 

i  A 


/  ' 


4  ' 


*  v  * 


( 
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fcouring  them.  Particular  Care  mu  ft  be  taken  of  tfce 
Fire,  that  it  does  not  exceed  what  i#  neceffary,  parti¬ 
cular!)?  when  -Veflels  of  Tin  hre  ufed. 

Green  Oil  fan  Sea  Ids  a  fid  foe fh  Wounds, 

Chambmile,  and  South- 

;  let  them  be 


Take  Sage,  W 


ernwood,  of  each  the  fame  Quantity 


fpread  for  a  Day  fo  that  they  may  dry,  cut  the 

as  much  of  them  all  together,  as 

well 


A 

Jitcle,  and 


ke 


r% 

in  a. 


Quart 
put  tH 


of  the  be  ft  Flo 


Gil 


a 


can 


cover. 


with  three  Ounces  of  treble  refined  Sug 

pounded  fine  into  the  Oil  in  a  well-glaz’d  Crock 


and  let  them  ftand 


thout  ft 


that,  fet  the  Pot  in  the  S 


for 


Week 


for  fourteen  Day 


more,  ft.irring  the  Infufion  every  Day,  and  th 
a  ftrong  Cloth,  drain  out  your  Herbs  very  hard 


with 

then 


nany  Red  Rofe  Lea\ 


■f  blown  and  th 


white  Part  of  the  Leaves  cut  oft)  and  Tops  of  Laven¬ 
der  as  can  lleep  in  the  Oil,  and  Jet  them  ftand  fo  fdr 


O  Days  ;  the 
lea  ft  two  H 


boil  all  together  over  a  flow  Fire  for 
rs,  and  drain  out  the  Rofes  and  La¬ 


vender,  mixing  a  Naggin  (or  fourth  of  a  Pint  of  good 
Brandy)  into  your  Oik,  keep  it  in  broad  mouthed  Pots 
or  Bottles  clofe  corked.  -  -  ,  - 

'  if  you  fihouJd  begin  the  Operation  before  the  Rofes 

mder  can  be  had,  the  firft  Infufion  may  ftand 


Herbs  are  in  greateft  Strength  and  Virtue 


and  Lave 
the  long 

N.  B . 

when  they  are  in  full  Bloft 

'Dulwich  Receipt  for  an  Ague. 

Take  two- Ounces  of  Jefuits  Bark  finely  powdered, 
put  it  into  a  Quart  Bottle,  with  a  Pint  pf,  Brandy  and 
o.  Pennyweight,  (that  is,  twenty-four  Grains)  of  Co 

chineal, 

% 

and  when  the 
Glafs  full  of 


beaten  very  fine  $  fiiake  thefe  well  togeth 


to 


off,  take  a  fmall  Wine 


and  every  1  th 


Hou 


I  * 


another  Glafs  full,  till  you  have  taken  it 
tofhake  it  well  every  Time  you  take 


Irave  had  the 


bottle. 

the  bed; 


Ag 


after  take 

Be  fure 

* 

If  you 


g 


you  may  take  another 


The  bittereft  and  paled  coloured  Bark  is 


* 


Againji 


Plain 


d 


l 


Again  ft  the  Ag 


F 


Take  a  large  O 

ugh 


N 


^  V  ^  ^  *  f  '  1  - 

make  a  Hole  in  it  big  -e- 


and  roaft  it  befo 


the 


utmeg, 

till  the  Nutmeg  is  foft  \  then  put  the  Nutmeg 


into  a 


Qu 


f  ftrong  Beer,  and  put  in  one  iargje 


Glafs  of  Brandy,  and  a 
drinkfhalf-a  Pint  of  it. 


foon 


the  Fit  comes  on. 


Let 


For  the  Rheumatifm. 

Ounces  of  white  Muftard  Seed  bruited 


two  of  Winter  Bark,  and  two  ©f  fcraped  Horfe-Radiffi, 
be  in fu fed  in  a  Quart  of  Mountain  or  Madeira  Wine,, 

■s.  Then  to  be  drained  off  clear, 
ked  for  Ufe.  A  Dole  is  a  fmali  Wine 


fc> 


for  forty-eight  Hoii 
and  kept  co 

Glafs  full,  to  be  taken  in  the  Morn 
when  going  to  Reft. 

Another. 

Take  fifteen  Drops  of  the  Oil  of  J 


d  another 


pon 


Lump  of  Sug 


d 


by  two  Drops,  until 


twenty-five,  taking  each  7 


Glafs  of  White- W 


then  you 


to 


ne  a  large 
defcend'  as 


you  encreafed,  until  you  come  to  fifteen  Di ops 


N. 


The  genuine  Oil  is  very  difficult  to  be  had  j 
and  the  Oil  of  Turpentine  is  frequently  given  for  it. 

Another , 

Take  one  Ounce  of  *  Baifamum  Polychreftum  ; 
mix  it  very  we^iwith  a  Wine  Glafs  or  Tea  Cup  full  of 
French  Brandy':  When  fo  mixed,  put  that  Mixture  into 
a  Quart  Bottle,  partly  filled  with  ftrong  Mountain- 
Wine.  then  fill  the 


fame  Sort  of  Wi 


^  _  _ 

and  let  the  whole  ftand  twenty-four  Houts,  at  the  End 


of  which 


be  fit  for  Ufe;  and  the  Pati 


drink  a  Wine-Glafs  full,  or  near  a  Gill  each  Night 
when  going  to  Reft.  The  Patient  fhould  be  warmly 
cjoathed  to  avoid(  catching  Co,ld. 

Again ft  an  Afth 


Take  three  Quarters  of 


Ounce  of  Sen 


an 


Ou 


of  Flower  of  Sulph 


Drach 


half 
3  of 


Ginger,  half  a  Drachm  of  Saffron  pounded,  and  ftlix 


*  * 

This  Balfam  is  compofed  of  Gum  Guiacum,  Pe 


Balfam,  and  Spirit  of  W 

X 


it 
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it  with  four  Ounces  of  Honey.  Take  the  Quantity 
©f  a  Nutmeg  Night  and  Morning. 

Lady  Coventry's  Po  voder  for  the  Cbolic. 

Let  half  an  Ounce  of  Rhubarb,  with  three-Quar- 
of  Cana  way  Seeds,  the  fame  of  Cream  of  Tar- 

be  finely  powdered  and  lifted. 


and  of  Liq 


Of  th 


Powder  let  the  Quantity  that 


c%v 


Shilling  heaped,  he.  taken  Night  and  Morning 


Liquid  you  cliufe 


firil  to  be  taken  th 


si  Week,  and  afterwards  occafionally  as  you  find  it 
agrees  with  your  Stomach. 


A  Preparation  againft  the  Dropjy. 

Let  one  Ounce  of  Jalop  and  half  an  Ounce  of  Flo¬ 
rentine  Orice  in  Powder*  be  infufed  in  a  Quart  of 
French  Brandy  ;  the  Bottle  to  Hand  forty-eight  Hours 
near  the  Fire,  to  be  fliaken  now  and  then,  when  you. 

are  to  draw  it  off  for  Ufe.  Two  Spoonfuls  and  two 
of  Water  is  a  Dofe. 


A  gain Jl  the  Dropfy . 


Take  the  large  Leaves  that 


grow 


•f  the  Artichoke;  wipe  (not  wafli)  them 


upon  the  Stem 


{lamp 


them  in  a  Mortar,  and  {train  out  the  Juice  through 
a  Linen  Cloth  ?  then  put  a  Pint  of  this  Juice  into 
a  Quart  Bottle,  with  a  Pint  of  Madeira  Wine,  (or 

Mountain  if  you  cannot  get  good  Madeira.)*  Take 

three  Spoonfuls  every  Morning  falling,  and  the  fame 


at 


goin 


o-  to  Bed 

o 


the  Dofe  may  be  increafed  to  four 
or  five,  if  the  Cafe  requires,  and  the  Stomach  will 


bear  it. 
take  it. 


Mind  to  fhake  the  Bottle  well  whenever  you 


N.  B.  It  is  a  very  fafe  Medicine,  being  a , fine  Bitter 
for  the  Stomach,  and  is  the  moft  approved. 

Again  ft  an  Attack  of  the  Gout  in  the  Stomach. 

*  Let  half  a  Wine  Glafs  of  the  Juice  of  Tan  fey  be 

immediately  taken,  and  the  qther  half  in  a  Glafs  of 
white  Port. 

<4*  effectual  Cure  againft  Worms,  whether  in  Children 
'l  or  grown  Perfons ,  which  may  be  depended  upon  ' 

Take  Wormwood,  Rue,  Featherfew  and  Savan,  of 
each  a  large  Handful,  cut  them  fmaji,  and  put  them 

into 


made  Plain  and  Eajy.  4^3 

with  the  fame  for  an  Hour,  (which  mufl  npt  h|,drank) 
then  bind  a  little  Salt  to  the  Part  affected,  to1  remain 

for  twelve  Hours. 

This  is  recommended  by  good  Authority. 

Again  ft  the  Jaundice. 

Boil  a,  large  Burdock  Root  in  two  Quarts  of  Water 
or'  three  Pints.  Let  it  loak  therein  twenty-four  Hours 
covered  clofe.  Drink  a  Draught  of  this  three  or  four 

Times,  and  it  will  effect  the  Cure. 

Another.  Lord  Biakeney’i. 

Take  the  White  of  an  Egg  and  two  Glades  of 
Spring  Water,  beat  them  well  together,  aqd  drink  it 

off- at  a  Draught. 

For  a  Jlubhorn  Ulcer. 

Apply  a  Poultice  of  boiled  Parfnips.  This  will  cure 
even  where  the  Bone  is  foul. 

Eo  cure  a  Sore  and  running  in  the  Legs. 

Wafh  them  in  Brandy  and  apply  Elder-Leaves 
changing  them  twice  a  Day.  This  will  dry  up  all  the 
Sores,  though  the  Legs  were  like  an  Honey-comb. 

cure  the  blind  and  bleeding  Piles. 

Apply  Varnifti  to  the  Part,  it  is  an  infallible  Re¬ 
medy. 

Another . 

Take  of  the  Lenitive  Eie&uary  two  Ounces  i  of 
Flower  of  Brimftone  half  an  Ounce  ;  the  Dole  is  halt 

an  Ounce. 


Another. 

Rub  the  Part  with  Ointment  of  Elder*  as  often  as 


convenient. 

For  the  Cramp. 

Take  a  Roll  of  common  Sulphur  in  the  Hand  on 
the  fame  Side  with  the  Part  affected,  lqueeze  it  pretry 
hard  and  it  will  immediately  remove  the  Pain. 

A  Remedy  fir  Chilblains ^ 

Take  a  Turnip,  road  it  well  under  the  Embers, 
and  beat  it  to  a  Poultice  ;  then  apply  it  very  hot  to  the 
Part  affected  ;  and  keep  it  on  (if:  required)  lor  three,  or 
four  Days,  in  that  Time,  fhifting  it  twee  or  thrice,  if 

required. 

X4  A  Me- 


4% 


9 
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A  Medicine  againft  Cofli<venefi 


Take  Virgin-Honey  a  lufficient  (Quantity,  and  mix 
wirh  it  as  mucK-fine  powdered  Cremor  Tartari  as 
will  bring  it  to.  the'  Confidence  of  a  foft  Eleduary^ 
©f  which  the  Patient  may  take  upon  the  Point  of  a 
Knife,  the  Bignefs  of  an  Almond  (more  or  Jefs)  as  up- 
on  Trial  he  may  find  necefiaiy. 

An  efficacious 'Receipt  for  deftroying  Bug 


Take  half  a  Pint  of 


higheft  rectified  Spirits  of 


Wine,  that  is  fuch  as<will  barn  away-dry  ;  the  fame  of 
newly  diftilled  Oil,  or  Spirits  of  Turpentine  ;  the fe 
when  mixed* .are  to  have  half  an  Ounce  of  Camphire 
broke  into  them  in  fmall  Bits,  which  will  foon  difTolve  ;• 

h  this  befmear  every  Part  of  the  Bed  with  a  Pain- 

fl  m  a  •  -  ■  V 


fter’s  Brufh,  hr  ft  rubbing  off  the  Du  ft 


K  B.  The  Jeaft 


Confequ 


prehended  from  the  Ufe  of 


is  not  to  be  ap 


Lady  York  $  .Recipe  againjl  the  Contagion  of  tbs  SmAll? 

Pom,  P  ague ,  &c. 

Take  Garlick,  three  Heads,  EHTence  of  Worm- 

Drachm.  Let  them  infufe  twelve  Hours 


wood 

in  four  Ounces  of  White^Wine,  and  drink  the  I 

quor  before  you  go  near  the. infected ;  and  afterwards* 


the  Lady  affirms,  you  may  go  with  Safety  amongffi 


I 


I 


N 


D 


E 


A. 


A 


pi  D  for  Punch,  Directions  for  making,  38 
Ague,  the  Dulwich  Recipe  again  ft,  438.  1 


ther,.  459. 

Ale,  Directions  for  mulling.  374 
Almonds,  Soup  of,  103.  Tarts 
A  Pudding,  204.  Another, 


Ana 


T  arts 


A not he 


lb 


87 


A  Pie 


89 


208. 

244: 
gar, 
ib.  < 
286. 
Pudd 


An  fpfwich,  ib 


Flummery 


With  Tanfey 


An  Hedge- Hog  of,  260 
69.  Knots,  272.  Crea 


5 


Butter 


To  burn  in  Su 


Cuftard, 
Anothe 
ling,  404 


8 


27 


Crea 


280 


Another 


ib 


Another,  ib 
A  fine  Tor 


A  Cheefecake 


3 


A  baked 


Cakes 


303 


Poflet,  373 

Amulet,  406. 
Anchovy  Sauce,  1 1 
Angelica,  to  Candy 


Another,  ib 
Shrub,  382, 


/ 


App) 


F 


73 


hole 


8 


A  Florend 
A  Tort.  2 


S 


of,  1 81 
A  Pup  tc 

243-  D 


Another,  ib. 
A  nice  Pie 


86 


Ap 


ked  Pudding  of,  404 


To  keep  in  Batket 


i  Pie,  ib. 

A  Pudding 

for  hewing 


Baked 


387 


A 


202' 

258; 

ba» 


a 


Pudding 


of,  207. 


preferve  Green,  2^8 


* 

A 


b 


ib 


■,  2  46 . 
In  Sand 


A  Mar  m  a  lad 


To  preferve  in  Sug 


2  45 


A 


Anothe 


Jam  of,  26 


Sug 


271 


Pafte,  264 
Another. 


The  young  ones.ftewed,  259 


ib 


Cakes,  269 


To  dry 


gar,  352. 

Artichokes,  to  drefs, 
A  Pie  of  the  Botto 


To  pickle  with  Vme 


♦ 

* 

Bottoms  of,  frkafeed,  93 


Atlh 


try,  322 
ones,  36 


To 


ragou 


93 

ib. 


With  Eggs,  3 


To 


To 


1.  Another,  365 
Remedy  for,  4^9. 


kle  the  young 


To  dry,  386 


X 


> 


A  fp  a  rag  us,' 


« 


N  D"  E 


X. 


Afparagus,  to  drefs,  22.  Some  neceffary  Directions 

"  \  r  nr  c* _  _ - 


9* 


24 


A  Ragoo  of,  86.  Soup,  105 


Affes  Milk,  an.  artificial  ooe,,  ijs'2.  A  Preparation  of 

Cows  Milk,  little  inferior  to  it,  ib. 

✓  .  • 

B.  - 

Bacon,  di regions  for  making,  343.  Another, 


344 


Another,  445. 
Baked  plain  Pudding, 
317.  See  Pudding 


Another 


Potatoe 


Baking  of  Cakes,  fome  necefiary  directions  for,  289 


Ball  for  blacking  Shoe 


445 


Another,  446 


Balls,  Forcemeat,  32.  Of  Veal,  33.  Another,.  8 
Balm  Wine, 

Pancees,  French,  fine  Drops  of,  3 
jBarbadoes  JumbalLDrops,  3 


9 


379 


preferve,  242,  To  pickle,  364 


Barberries,  to 

parbicued  Leg  of  Pork,  34. 

A-Pudd 


of  the  Pearl 


97, 


Parley  Water,.  123. 

,  Of  the  French;  ib. 

Barm,  fome  directions  for  preparing  it  for  ^akes,  2.90, 

or  Yeaft,  directions  for  preparing  it  to  keep,, 

393- 

Barry,  Dr.  his  Beef  Tea,  114. 

Bafting  of  Meat,  directions  refpeCting,  3, 


Bath  Cak 


Another 


3 


Battalia  Pie,  178 
Batter,  .a  Pudding  of 


1 


99 


Beans,  (French)  fome  directions  for  boiling;  24 


Pickling,  348. 

the  Manner  of  d 
,  to  drefs,  23 


nother,  35 


Fo 

385 


prelerving 


For 

and 


W 


ayv  32  3 


•With.  Bac 
The  kalian,  ib. 


ib. 


The  Dutch 


Pudding 


very 


40  6 


Beef,  fome  general  Rules  refpeCting  boiling  and 


mg 


of,  1.  '  DireClions  for  cleaning  Sp 


roaft- 

a 

and  the 


Management  of  your  Dripping's,  4.  The  Time 
neceflury  for  doing  Pieces,  either  roaited  or  boilecf, 

RoafHn?  Pieces,  ho-w  to-be  managed,  fbr  What 


ib. 

,\ 11 

'.is  to 


be  obferved 


h 


near  done,  ib 


Roalting 


Pieces  never  to  be  faited,  ib.  Directions  for  keep 


S 


ib 


The  1 


to  do  Pieces  (of 


Weight} 


N  '  J3-< 


3f. 


1  •  % 

Weight)  nicejy,  5.  Jn  frofty  Weather,  how  to  he  ma¬ 
naged,  ib.  Stakes,  directions  for  drelftng  them,  14. 
How  to  make  them  tender  by  Vinegar,  1  5.  Boiled 
Meat,  how  to  be  kept  warm  lor  "Fable,  19.  Ho\V  ' 
to  be'  preferved  without  Salt,  20.  A  Piece  of,  in 
Ragou,  43.  To  boil  a  Ruiftp  in  the  French  Manner, 
44/  The  lnfide  of  a  Sirloin  forced,  43.  Olives  of, 
ib.  A  Fricando  of,  ib.  '  Collops,  46.  Steaks  hewed, 
ib.  A  pretty  Side-Difh,  ib.  Steaks  rolled,  47, 
Heart  of,  larded,  ib.  To  roaft  or  bake  the  Heart  of, 
49.  Directions  for  hafliing,  93.  For  drawing  Gravy 
from,  99.  Tea  of,  as  directed  by  Dr.  Barry,  114. 
Another,  ib.  Ji8.  To  hew  the  Infide  of  the  Sir¬ 
loin,  324.  To  pot  like  Venifon,  329.  When  cold, 
ib.  To  pot,  330.  To  do  in  the  Dutch  Manner, 
337.  To  fait  for  hanging,  340.  To  pickle  for 

keeping,  342.^  _ 

358.  Two 

•.  others,  ib. 

Birds,  fmall  ones,  in  favoury  Jelly,  314.  Directions 
for  potting,  332. 

Bifcuits,  the  Lemon,  300.  Another,  3*°5 •  A  light: 
one,  301.  A  thin  one,  ib.  The  Maple’s,  304. 
The  Sponge,  305.  Drops  of,  30.6.  Another,  ib. 
The  French,  ib.  The  common,  307. 

Bite  of  a  mad  Dog,  Recipe  again!!,  462. 

Blackberry  Wine,  377. 

Black  Caps,  directions  for  making,  225*  GreemCaps, 


Beeftings,  a  Cuftard  or,  284 
Beet  Roots,  directions  for  pickling  them. 


ib. 

Blanc  Mange,  feme  Obfervaticns  neceffary  refpeCting 
the  making,  213.  Of  Call  ’^-Fooc  Jeliv,  219.  Qt 
Sheep’s  Trotters  and  Ifnglafs,  ib.  Another,  220, 

Bleeding,  fo'ftop,  462. 

Blood,  the  (pitting  of,  a  Remedy  for,  462. 

Boards  of  the  Floor,  directions  for  cleaning,  449 
Bog-berries,  a.  Tart  of,  285.  How  to  be  preferve$ 

for  Ufe,  445.  -  - 

Boiled  Cuftard,  283.  * 

Boiling  and  roafting,  directions  for,  1.  Some  general 
Rules  always  to  be  attended  to,  4.  "  ■ 

•Boiling  of  Hams,  343;  "  Boiling 


u 


E  X 


Boiling  of  Sugar,  directions  fori  ^65 
Bombarded  Veal,  37* 

Brandies,  w 


th. black.  Cherries*  381.  Another^  383 


With  Oranges,  ib,  Another 
and  Oranges,  382. 

372 


ib 


With  Lemons 


Brandy  Poflet 
Brawn,  the  fham,  to.make,335*  Another,  337. 


Bread  Soup  for  the  Sick,  122 

Pudding,  lqo.  Another,.  206 


Another,  4P5 


ch 


and  Butter  Pudding,  20  r. 

Cheefe-cake,  286. 

the  F rench,.  309.  The.  White.  Jb.  Fine  Man 


393 


of  Leaven 


for  making  the  common  Brown.,  394 


Breathy  an  .oftenftye  one,  to  fweeten 


Sort,  395 


9 


B 


g,  directions  for,  396 


45 


Bride  Cakes,  directions  for  making,  ,290..  Ah  Iceing 

for,  20K 

9 

2 1.  With  Eggs,  32! 


for,  29 

Brocoli,  directions  for  dreffing,  2 
Broiled  Prathers,  343; 

Broth,  a  ftrong  one  for  keeping,  1 

MI  ton  age,.  1 09,.  OfMut 


A  -  foaking 


Bailey  one,  ib 


Barley 


Of  Chickens  for  the  Sick; 


3 


d 


5 


Of 


n,  ii2-  A  Scotch 
Hodge-Podge,  ib. 
Of  Mutton  for 


a  Lorn  of  M 


8; 


Scrag  of  Veal 
weak-  People, 


b 


Of  Beef  or  Mu 


ib 


for 


Of  Pork 


b 


Of 

very 


Fo  wls  and  ChickensiBonesi  120. 


A  ftrong  one  of 


Bugs,  directions  for  deftroyi 


464 


Bui  lace  Cheefe,  directions  for  rrraki 


Buns,  directions  for 
Burnt  Cream,.  28  1 . 


303 


236 


Another,  308 


B 


reCtions  for  mertinpr,,& 


How 


be  reco* 


v 


- -  - ■  -  ■  ...v.  vr  UV  V- 

vered  when  turned' to  Or),  ib.  Dire&ions  for-  burn* 
ing  for  t  he  Ufe  of  Sauces,  9^6. 

for  beating  for  Cakes, .*20p. 


Buftered  Water,  or  Egg  Soup 


To 


2  84 


A  Cake  of 

C. 


295 


Cabbages,  how  to  drefs  them,  20.  Further  directi¬ 
ons,  24.  To  force,  324.  White,  to  pickle,  359. 

Red, 


l 


* 


Eedvib 


r  w 

Another,  ib 


D"  m  x; 

Toftew* 


,J b .  An otherr 2^0, 


Cakes  of  Sugar  and  Fruit  ;  of  Goofberries;  265 


Currants,  266 
pricots,  269* 


Another,  ib 


Or anges,  267 


Of 

A)- 


7  - 


Calces,  feme  directions'  in  refpeCt  of  making,  them 


89 


Of  beating  Butter 


& 


290 


Of  taking:  the- 


Bitternefs  from  Yeaft  (Barm),.ibi  To  make  a  Bride 


Cake,  ib 


feeing  for 


29 


A  Seed.  Galled  the 


Nun’s  Cake,  ib 


A  rich  Seed  Cake,  ib 


Another 


Tea  Crumplets,.  292 


303.  1  ea  Crun 

white  Plumb,  ib 
An  Orange,  ib. 
An  Orange,  ib., 
Shrewsbury,  ib. 


A  Pound  one,  ib 


A 


A  little  one,  ib 
A  Lemon,. ib. 


A  R 


ib 


A  Plumb,  293 
Portugal,  294 


Another,  295 


A.  Portugal,  294. 
A  Ratafia*  ib.  A 
Two  others,  ib. 


A  Bath,  ib.  Another,  300;  A  Butter,  295.  A  Gin¬ 
ger-Bread,  296.  Another,  ib.  Another  the  Shrewf 
bury  Way,  ib.  A  fine  one,  ib.  The  Queen’s,  ib.  Com¬ 


mon 


Seed 


297 


A  Crea 


ib 


A  Potatoe 


b 


Another,  3  1.7 


Dublin,  ib.  Gafaey’s,  299. 
ib.  An  excellent  Cake,  300 


A  Saffron  for  Breakfaft,  298.  The 


ib.  An  excellent  Ca 
dy  Derby’s  Queen,  ib 


; 


A  Cheefe,  ib. 
A  Sugar,  30 


Lady  Ruffel 


York,  ib. 
Another,  ib 


Hanover 


3 


The  Whit  (tone,  ib 
.  A  Ratafia,  ib. 
10.  The  Lemon 


3 


Puffs, 
.  La- 

The 


.  The  Almond,  303, 
A  Crown,  304.  The 


3 


Currant,,  ib 


The  Pruiiian,  ib 


Calf’s  Chaldron,  a  Frrcafee  of,  99 


Feet,  Pie  of,  178 


Jeiiy  of,  230 


Pie  of,  178 


A  Ragou  of,  85 


diibn’s,.  231 .  Two.  others,  ib.  . 

- -  Head,  to  hafh,  28.  Another,  29.  A-  third  and 

fourth,  30.  Another,  403,.  A.  Ragou  of,  84.  A 
F  idea  fee  of,  89, 

— -  ■  Heart  roaffed,.  314,. 

Carnph  ire  Root,,  directions  for-  boiling,  123. 

Candying,  fome  neceflary  direftions  for,  263 


Lady  Gran 


>  m  *»v 


ib 


270 


Oranges  and  Lem 


ib 


K»,  h 


ngelica,  273 


Anothe 


ib 


er 


v. 


Carpets,  directions  for  cleaning,  450 


'S&V* 


*0  tr'1  * 


Carp 


white,  ib 

ib.  To 


Brace  of,  to  do  with  Gravy,  *38 


An 


To 


r  and  Tench 

To-  flew^  ib 


39 


Tofliew 

A  n  0  the  r* 


To  broil 


* 


l- 


4J. 

To 


'  f 


*f7 


M 


To  boil,  lb 
P°L  333 


A  Pie  of)  iyo 


72 


r<3 


v 


Carrots*  how  to  drefs 


A  Pudding  of,  204 


Catchup,  an  Englifh,  366.  Of  Mufhroom 
Mrs.  Saunders’s,  to  keep  for  twenty  Yea 


1 


367- 

b,  A 


good  one',  ib.  A  Walnut,  368.  Another,  ib.  Mr 

Of  Mum,  ib.  Of  Mufbrooins.  ib. 


Braund 


b 


Another,  369. 
Caudle,  a  white  01 
Cauliflowers,  how 


1  zo. 

drefs 


Celery  Sauee,  a  good 


them,  22.  Some  general 
fpe£ting  them,  24. *To  pickle  Fed,  55 8-. 


4°3 


Chard-oons,  t 

Chars,  to  po 
Cheefe  to 


sw,  316 

<8. 


;  to  flew  i  wrifh  light  Wigs,  3  1  3 
Scotch  and  Walfh  Rabbits,  ib.  An 


of  Cream,  to  make,  40S.  Anotbe 


To  flew, 
Englilh,  3  16 


5 


r 


ib 


Cheefecakes,  of  Oranges  and  Lemons,  30&.  Of  Al¬ 


mond 


ib 


d  Puffs 


Mrs.  Rog 


Cake 


99 


Mifs  Noble’s  Puff,  fb.-  An  Orange  or  Lemon,  308 
An  Almond,  fb.  An  Almond  Puff,  309. 

;  of  Ahrond,  286.  A 


ib 


Of 


Bread,  ib.  Of  Citron,  ib.  Of  Curd,  287.  A  Puff 
one,  ib. 


Cheefe-curd  Puddin 


Cher 


Pie  of, 


tv 


ZOO. 


To  dry,  236 


Directions  for  J 


23? 


tfc 


Morell 


dried 


Sug 


248 


Marmalade  of,  245.  To  prefer 


Stewed 


67 


59 


T  he  M  or  e  1 1  o- 


ther,  ib 


Cherry  Brandy,  381.  Another,  383 


Chefler  Muffins  or  Pikel 


Cb 


direct 


for 


ther,  103 


g 


1  1. 


A  F ricafee 


of,  6s.  Forced,  65.  Broifed,  a  Sauce  for,  ib 
Pulled, -66  Legs  of,  make  a  pretty  Dilh/ib;  Mam 
ner  of  fie  wing  them  for  a  fkk  Per  fon,  or  a  Lying- 


in  Lady,  ib.  Forced 


h  Oyft 


ib 


Chi 


rin- 


A  « 


grated,  67-  With  Tongues,  a  good  Difh  for -much 
Company,  ib.  A  Friciafee  of,  9 


A  bro 


one 


ib 


Broth  of,  for  a  fick  Perfon,  114.  Water. of 


directed  by  Dr.  James 


7 


i 


Directions  for  boiling, 

>  l9 


V 


I  N  B  E 


9.  For  mincing  for  Tick  People,  ib 


T o  py| !  foil 


fick  Perfon 
r  of,  ib. 


Broth  of  their  Bones.,  ib 


Wa~ 


Chickens  in  favouty  Jelly,  313.  . 

Chilblains,  a  Remedy  agarnft,  463 


Chips  of  Oranges,  270. 
Chocolate,  to  rnake,  1 1  7 


Of  Apricots,  272 
Cream  of,  274. 


C  ho  Iky 'Lady  Coventry’s  Powder  againh,  460^ 

Chrilhnas  Yorkfhire  Pie,  167. 

Citron,  to  preferve  in  Sugar,  256.  A  Syrup  of,  258 


Citron,  to  preferve  in  Sugar,  256.  A  Syrup  oi 
A  Cheefecake  of,  286. 

Clary,  with  Eggs,  321. 

Cloth,  Scarlet^  or  any  other,  how  to  wafh,  448 


To 


rehore  the  Colour  when  difcharged,-  ib 


To 


Ink 


of  it,  ib 


Clotted  Cream,  27 


Another,  280 


Clbves  (the  Flower)  a  Syrup  of,  258 


Cockles,  to  pick! 


57 


ro  (lew,  402 


Cock’s  Combs  forced,  60.  To  make  them  of  Trip 

* 


61 

Cod 


a 


felt 


drefs,  133 


Egg  Sauce  for,  ib 


To  crimp  the  Dutch  Way,  J34 


^Codlings,  A  Pie  of,  with  Cream,  189 


With  C 


190.  A  Pudding  of,  208.  To  preferve  green,  23% 
Directions  for  hewing  for  Cream,  238,  A  Tort  of] 


285 


To  pickle,  3 


Cod’s  Head,  a  Sa 


l 


boil 


3 


To  llew,  ib 


Another,  i 

2  3,  T  o  1 
To  bake 


ft 


3 


To 


Cold  Fowls,  a  nice  Way  to  drefs  them,  334 


£olds,  Ptyfan  fo 
Col  lari  ns,  Obfer 


23 


333 


■ 

An  o  the 


Head,  '33 5, 
Mutton,  ib 


:r>  334- 

Beef,  ib 


Another,  336 


n,.  328.  To  collar  a  Pig, 
A  Swine’s  Face,  ib.  Pig’s 

Breah'  of 


Breah  of  VeaL  ib 


Cow-Heels,  33.7*, 


Ee  1  s ..  ib 


Another,  ib 


Collops,  Scotch,  3-1.  Another,  ib.  -  y 

Conferve  of  Red  Rofes,  or  any  other  Flowers,,  direc 


for  making 


57 


Contagions,  a  Prefervative  againft,  464. 


Corns,  a  Plahe. 


45:S 


Another,  ib 


O'*  * 


}  -1 


*  <  -i  \ 


£  * 


Cohivenefs,  a  Medicine  ag&iaft 464. 

Cowflip  Wine,  378. 


Crabs 


'  • 


Crabs  buttered 


i 


49 


D 


With  White- Wine 


Crackaeils  for  Tea,  3 1  __ 

Cramps,  a  Remedy  again (I,  463. 

Cranberries,  to  keep  In  JBbttJes  r8*r 
Water,  ib  nn-‘  ■"  »  7 


5* 


To  preferve,.  44^ 
Crawfifh  ragoued-for  a  Filh  Day 

Day,  ib.  Soup  of3 
voury  Jelly,  315 


* 

In  Sug 


and 


1 1 1 


84. 

Tp  ftew 


For  a  Fleih 


53 


In  la 


Cream  Cheefe,  to  mate,  408. 

Creams,  Obfervanons  on,  274.  Pillachlo,  ib 


Another,  ib 


JF 

Hartlh( 

A  not  he 

♦ 

Currani 
Imperh 
lies,  ib. 

ib. 


Ice 

76 


2i5e 


Another,  ib, 


77 


b 


Another 
Ralberry, 
Orange,  ib 


ib 

b. 


Two 


ther 


10 


ib 


Clotted, 
Whipped,  ib 

7  327-  Snow  and  Crea 

Cribbage  ■  Cards  ii 

'  224. 

Crown  Cakes,  304. 
Crumpets  for  Tea,  292 
Cucumbers,  directions 


_  - “t>^y  x  wo  oiners 

ooofberr/,  ib.  Almond,  28o 


The  Steep! 
Two  others, 
T wo  others,  279. 


Cho 

Clotted,  ib 

•,  ib 

ib 

278, 
j  el- 


A  fi 


Anoth 


one 


b 


Bu 


A  Cake  of,  297.  King  WijJia 


8 


Puddmg,  202. 


Flummery,  directions  for  mating 


for  prefe 


f 


an  Indian  Sweetmeat,  247 


them  equal 


©the 
Slices 


b 
b 


To  (lew,  323 


An 


To  pickle,  347^  Gerk 
Carge  in  Slices,  ib.  The  final!,  349. 


348 


in 


The  large,  350 
Curds,  Cheefecake  of,  287.  Puff's,  rb 
Currants,^  liy  of,  232.  Two  others,’  ib 


Black,  ib 


36 


Another,  ib 


Red,  233, 


For  Tarts 


To  preferve  in  Sand 
Bottles,  253 


2  3  7' 


5 


To  preferve  in  Bunches 
A  Marnraiade'  of.'  245 


Fa  lie,  red  or  white,  2  66 

To  dry  Cu 


^  '*  To  preferve  in  Stone 
To  make  a  Rob  of  the  Black,  2.C7 

)  m  1'  a  /T  A.  1.  n  -3  / 


Anp  the 

Cream  of. 


ib 

277 


A  clear  Cake  of,  i h 


.  ,  A  Tort  of,  285. 
1  wo  others,.  378.  Another,,  red 
Shrub  of,  392 


m  Sugar,  271 
Wine  of,  377, 

or  white,  39J 


Cuftards,  directions  for 


Of  Rice,  ib 


a  king 


88 


Of  Orangesfib 


A not he 


ib 


Of  Almonds,  282, 


I  N  D  E  xv 

Another/  282.  Lemon-,  ib.  Plain  on£,  285.  A 
common  one,  ib.  A  boiled,  ib.  Of  Beeftings* 

284. 

Cuftard  Pudding  boiled,  19 $r  Another,  198.  A  fine 

one,  207. 

Cutlets,  Veal,  directions  for  drilling,  with  the  Sauce 


for,  ti. 


D. 

directions  for  making,  454. 
preferve  for  Tarts,  249.  Another,  38 


Daffy’s  Elixi 
Dam  Tons,  to 

To  prefeTve  whole,  ib.  Dried  in  Sag 
Tort  of,  285.  To  keep  in  Bottles,  386 
Decorations  for  a  Table,  Obfetvations  on, 
Derby,  (Lady)  her  Queen  Cake,  301. 
Defart  Ifland,  directions' for  making,  222. 


269 


3* 

A 


Deflert  of  Spun  Sugar,  21  5 
Diitilling,  Oble 


with  the  Management  of 


the  Still,  388 


To  diftill  Milk  Water,  ib 


Feppe 


Mint  Water,  389.  Eider-Flower  Water,  [b 
Water,  ib.  Penny-Royal.  Water,  ib. 


R-ofe 
Spirits  of 


Wine,  390 
Dried  Fruits  in  Sugar,  Cherries,  267 


Another,  ib 


Ooofberries,  268.  GreeiTGage  Plumbs,  ib.  Darn- 
fons,  269.  Currants  in  Bunches,  271-  Apricots* 


b 


Another,  ib.  Peaches,  27 2 


Drink,  a  PeCtoral  one,  121. 
Drippings,  when  burnt  gives  Meat 


Directions  for  preserving,  for  frying  of  Fiflb 


Tafte,  4* 


r 


28 


gheda,  Ufquebagh,  383 


Drop 


of  Le 


7 


The  Bifouit,  306 


other,  ib.  French  Ba 
Jumbal'Is,  31. 


3 


An- 

Of  Barbadoes 


Another,  ib 


Dropfy,  a  Prepara  tion  again  Itv  460.  > 

Ducks,  Sahcje  for,  1 1 .  TimenecelTary  for  roaftingv 


9 


Another,  with  a  fipe  Sauce  for,  25. 


A  Ik 


Mode,  68.  Another,  ib*  To  boil  with  Onions; 


ib 


ed,  74 


With  green  Peafe,  69* 


A  la  Braife,  ib.  Stew 


V 


wild,  Time  necelFary  for  Roafting,  with  direc¬ 
tions  for  fending  them  to  Table,  vz.  Another,.! 9 

Bell  Manner  of  doing;  one.  ilew.ed,.67.  Hafliedf  95 

Duck 


9 


r  n 


D 


» 

) 


E:  XI 


,  a  tame-,  to  eat  like  a  wild  one.,  408. 


*  ’  7* 


pumplings  ,*  of 


203 


.  Raffiemes,  ib.  Of  Damfons,  ib. 


Of:  Suet,  209 


Of 


c.  Another,  ib.  Of  White  Bread,  211. 
Dutcir  Beef,  to  make, 


Of  Appi 


es,  21  o. 


337 


Eels  fricafeed,  88 


E. 

Soup  of,  111 


ones,  with  a  Pudding- 


fte  , 
To  po 


b 


To  pitchcock 


42 


,  To 
To  boil 


b 


1 


aft 

48 


collar. 


57 


A 


59 


Another,  333 

collar,  1  57,  To  drefs  with  Brown  Sauce,  159 

foufe,  ib.  A  Pie  of,  172. 

Egg  Soup, 


large 

To 

To 

To 


1 2 1 


A  fi 


Sauce  of,  for  Fifh,  133.  A  fweet  Pie  of. 


70, 


90 


ib. 

ib 

of 


s,  with  Toad*,  3 


With  Gla 


With  Spinach,  ib.  A 


3 


With  Artichoke  Bottom 


With  Sorrel,  ib.  With Brocoii,  ib.  AFricafee 


322. 


Anothe 


ib 


225 


and  Bacon  in  Flummery,  directions  for,  making 

directions  for  keeping  frefh,  453. 

Eider,  directions  for  a  Rob  of,  256.  Wine-  of,  378 

Shoots,  directions  for  pickling  theTn,  357.  An¬ 
other,  in  Imitation  of  Bamboo,  365. 

Endive,  a  Ragow  of,  81 . 

Englifh  Rabbit,  82.  Another,  316, 

Eye-Water,'  an  efficacious  one,  462. 


1 


r  • 


A 


F 


Fairy  Cream,  #81. 

Fee*,!  when  tender^.,  a'  Waffi- for,  .•4,5.1. 

T2.*  fc  *  .1 :  .  r\  •  r  r  •  •  *  '  •  r.  ■ 


1 


\xgs,  directions  for  preferving  in* Earthen  Pots,  253* 

Flirei  directions  foT  making,  2.  . 

JRisfh ,  a  general  Fricafee  for,  8S.  '  A  good  Pie  of,  174. 


fome  ufefiil 


Obfervations  in  refpeCt  to  dreffing 


it,  124.  Sauce  for,  with  Lobfters,  ib.  Another, 
403.  For  a  Cod’s  Head,  125. .  Of  Shrimps,  ib. 
Of  Oyfters,  ibt.  Of  Oyfters  and  Mufcles,  126. 
Another,  492,  A  white  Sauce,  226.  A  Sauce  of 


Gravy 


* 


T-  N  D'  E 


sx. 


Gra vy,-vz6.  A  good:  on e *  1  b.  F  d  f  an  y  So; to  fFi  fit 


27 


Anothe 


402 


A  ftrong  Gravy,  127 


A' 


Gravy  for  Soup,  ib.  A  Sauce  for  keeping  the  whole 


Year,  128.  *  Dripp 


how  to  be  preferved 


frying  the 


ib 


Directions  for  drefhng  a  Tu 


of  an  hundred  Weigh 


20 


Directions  for  roafi 


inga  Cod!s  Head,  131.  Fpr  boiling 


3 


To 


ib 


bake  one 
one,  133 
nips,  ,ib. 
the  Dutch  Way 
boil  Turbot,  .133 

ib. 


To  ilew  Cod,  ib.  To  drefs  a  fait 


Egg  Sauce,  for,  ib 
To  fry  fait  Fifh 


Sah  Fifh.  with  Par f 


34 


fo  crimp  Cod 


b 


To  boil  Haddock,  ib 


r  o 


To  fry  Roach 


To  boil  Flounders  and  Pla 

Haddock,  ib.  To  roafi  a  Pike 


How  to  be  managed  when* (tale. 

To  drefs  fiat  Fifh,  ib. 
re.  ib.  To  bake  a  Pike 


3 


7 


To  boil 


one,  ib.  A  Brace  of  Carp,  with  Gravy,  138-  To 
flew  Carp  white,  ib.  Carp  and  Tench,  1^39 
Brace  of  Carp,  ib.  To  fry  Carp 
Carp 

ib. 


A 

To  (lew 


b 


To  bake  d  ench 


4 


140. 

To  broil  Carp 


To  boil  Carp,  ib 


To  roafi  a  Fillet  or  Collar 


of  Sturg 


42 


To  boil  Sturgeon,  ib.  Reading 


large  Eels  with  a  Pudding,  ib 


To  broil  Mackerel 


43 


To  do  them  whole,  ib  To  boil  them,  ib 


To  fry  Herrings  with  Onions,  144.  To  fry  Her¬ 
rings,  ib.  To  do  Herrings  in  the  Pan  as  if  they 


rings,  ib.  lo  d 
were  broiled,  ib 
Hunt’s  Way,  ib 


To  pot  Herring 


45 


Mrs 


Another,  ib.  To  boil  Scate 


ib 


Tot 

To  broil  Haddocks  and  Whitings, 
To  drefs  final  1  Fiih,  and  to  boil  Salmon  and 


Ray,  ib.  To  (tew  Soals,  146.  Another,  402 
fry  them,  146 


Mackerel,  ib.  To  fry  Whitings,.  147 


Sparlings,  ib 
Water  Sokey 


Perch  and  T 


ib 


To  boil  Eels 


b 

4& 


Smelts  and 
Perch  in 

To  (tew? 


them 


b 


To  pitcbcock,  ib.  T o.  boil  Mullet,  ib 


Flounders  and  all  Sorts  of  fiat  Fifh,  149 


To  (lew* 

Sorts  of  Shell  “Fifh,  ib.  To  butted 
Crahsand  Lobfters,  ib.  To  pickle  Oyfiers,  Cockles 


Oyfiers  and 


and  Mufcle 
fcollop,  Oyfi 


ib 


ib 


To  pickle  Oyfiers,  'L5 
To  make 


5 
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bottled. 


b 


Artichoke  Bottoms,  386.  Damfons  to  be 


Large  Goofbe 


ib 


Cranberries 


387,445.  Grapes,  387.  Pears  and  Apples,  ib. 
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Hodge-Podge,  of  a  Bread:  of  Veal,  40.  Of  Beef, 

Veal  and  Mutton,  113*  Of  Mutton,  326.  Of  a 


I. 
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Kidney-beans,  to  drefs. 

To  pickle  with  Vineg 
Knots  oFAlmonds,  2 


83 


35 


Further  Directions,  24 


t 


*  w 


1  N 


D 


E  X 


I 


i 


i  -  - 


33 


1  * 


Le g  of,  forced;  5  7 


*  ♦ 


The  Loin  of,  fryed,  58 


The  fore  Quarter,  of 


Ragou,  ib.  The  Sweetbreads 

O  7  ^  *  s*  ft  1 


Rago 


Leg  or  Shoulder  of,  fricafeed  brown,  88 
Pie  of  '166  Of  the  Sweetbread 


Another 


1 


<  * 


3 1  5 


A  Flarrico  of,  325 


Larks,  roahed,  Sauce  for,  l  1. 
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I  ice,  directions  for  destroying,  462 
Limes,  directions  for  pickling,  365  . 


* 


t , 


Linen,  how  to  difcharge  -P 


from,  448 


To  take 


Ink  out  of,  ib 


ronmould,  449 


Lip  Salve,  an  excellent  one,  453 
Liquid  for  blacking  Shoes  or 


Another,  ib.  • 
Chair  Bottoms,  446 


Another,  447 


For  cleaning  Mahogany,- 45 
1\/liTfh  rnrim  S nice.  62.'  A 


Livers,  d retted  with  jVlufhroom  Sauce,  62 


Ragou 


of,  S 


/ 


Loaf,  boiled  Pudding  of,  200. 


Loaf  Royal,-  288. .  The  Princes,  ib. 
-Lobfters,  a  Sauce  of,  for  Fifli,  124 


To  boil,  153 


To  roatt 


4 


4..  Another,  403 
Another,  ib.  .JBut 


tered 


To  pot,  160 


Another,  333 


4  ■ 


A  no  the  1 
whic 


v  ’  •  *  > 


*  +£  -  ,  ** 

.  .  /.M  I 


jr 


•  m 

f.  t 


*  . 


•v 


1'  N 


E 


X. 


\ 


which  co ft  ten  Guineas,;;  40 1.  A;  Pie  'of, 
Patties  of,  to  gannifh  Fifty  401 .  To  flew,  4021 
Loves  of  Oranges,  1^4.  \ 


♦ 

t 


r  % 


r 

* 

*  ♦ 


M 


# 

f 


r  * 


*  *  '  '  »  ^  j  ^  ' 

Maccaroons,  directions  for  making,  307.  Another,  ib 
Mackerel,  to  boil,  143.  To  broil  whole 


To  bo 


ib 

ed  Caveach 


Another,  146.-  To  pickle  in  the  Manner 


5 


To  collar,  ib 


To  pickle 


55 


Mad  Dog,  a  Preparation  againft  the  ill  Effects  of  the 


••  1  , 

.  w 

on,  .with  fome  neceffary 


'i 


Bite  of,  456* 

Made-Difhes,  Obfervati 
Directions,  26. 

Mahogany,  a  Liquid  for.  cleaning,  450 
Malt  Liquor,  directions  for  Brewing, 396.  ‘  4 
Manchins,  French,  395. 

Mangoes,  directions  for  pickling  them,  349.  To  make 

them  of  young  Melons,  350. 

Marmalade,  of  Orange  ,,242/  Another,  243 


prns 


ib 


Of  Qu 


244 


Of  Ap 


Of  Rafoerries,  ib.  Of  Cherries,  ib.  Of  C 


ib 


Of  Ap 


/I 


Marrow,  a  Pudding  of. 


46 


95 


Another,  ib 


92 


Mead,  directions  for  makitfg,  382.  Another,  : 

Meagre  Soup,  104.  ' 

Meat,  how  to  be  kept  warm,  when  it  cannot  be  fent 


rahle  as  foon  as  ready,  19 


Meat,  a  joint  of,  tho’  fpitted  uneven.  Contrivance  for 
turning,  441. 

,  a  new  Method  of  boiling 
Melons  in  Fjummery,  221. 


457 


To  make  Mangoes  of  the  young  ones,  35 


i 


Of  the  large  Cucumbers,  ib 

Milk,  directions,  for  mulling,  374 


Milk* Punch,  390 
Milk,  with  Sagoe 
tilicial  Afte’s, 

Affes  Milk,  ib,t 
Millet,  a  Pudding  of 


6 


Of  Almonds 


1 


122.  Of  Co 


7 


A 


% 


.,±J> 


With  Rice,  28 7 
197. 

Y  2 


s  little  inferier  to 


t 


V  « 

Mince 


Vz. 


A».  ■  v 


if 


n 

,  ->.Y 


d 


*  f 


/  < 


/ 


D 


Without  Meat,  328 

109. 

Moon  and  Stars  in  Jell/,  223. 

Moonihine,  directions  for  making,  223 
Morels-  how  to  .be 


For  Lent,  173 


5  < 


Ufe,  33 


To  fry 


*  - 


* 


3>9 

Muffins 


f: 


••  ^ 

or  Pikelets,  direftions  for  making  them  after 
the  Chefter  Manner,  an  approved  -Receipt  for,  304. 
Another  305.  -  ^  -  .  - 

Mulberries,  directions  for  prefervmg  them  in  Stone 


Bottles,  253 


)  ■ 


'Mullets,  to  boil,  148.  A  Pie  of,  175.  . 

Mulling,  directions  for,  Wine,  373.  Ale,  374.  Milk 
*  \ 

Mufcles,  ragoued  with  white  Sauce,  83.  Fryed,  15  1 


To  ftew,  1 58 


Another,  402 


Muihrooms,  fricafeed,  92 


•  # 

95- 
of,  3l9 


Another,  96.  To  raife,  318 


Sauce  of,  for  white  Fowls, 

White  Fricafee 


To  ftew,  ib 


36 


To  do  them 


brown.  Jb.  White,  362 


make  a  Pickle  to 


keep  them,  ib. 
diftill  Vinegar 

Saunders’s,  ib,-  A  good  one. 


To  pickle,  ib.  Another,  363 


for*  ib 


of 


To 

Mrs. 


Another,  368 


Another,  369 


Powder  of,  ib.  Another,  ib 


To 


s,  385* 
^  »  •  1  # 


What 


keep  to  eat  like  frefti  on 
Mutton,  foine  Directions  for  boiling,  3-. 

be  obferved  when  Meat  in  general  1$  fufhciently 

roafted,  ib.  Danger  ,of  burnt  Dripping 
roaft  a  Saddle  and  Chine  of,  5 


To 


To  boil  a  Leg  of,  ib 

Shoulder,  ib.  . 


*7 


To  roaft  a  Breaft,  Neck,  and 

imitation  of  Venifon. 


in 


How  to  be:hepc  warm 

Stakes  of;  to  .broil,  15 


19 

Breaft  of. 


4l 


A  Leg  of,  a  la  Houtgoftt,  49 


Epigram,  ib 


A  Leg  of,  with  Cucumbers,  ib 


Harrico  of,  $0 


To  harrico 


A  Shoulder  in 

A 
A 


Neck  of,  ib 


Neck  of,  to  eaflike  Venifon,  ib!  In  French  Steaks 


5* 


A  Shoulder  of,  fu r prised  ,-ib 


•> 


*  * 


i  s 


*  + 


v  v 


/  * 
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*- 

x  •  *  . 

and  Chickens,  ci. 

tT  •  |  ' 

ib.  Cutlers^ la  Maintenon,  52. 
ib.  To,  make  a  Halh,  53.  Kebobed,  ib.  ~~  To  grill 
a  Bread  of,  ib.  To  haib  cold  Mutton,  i&  Ano¬ 
ther,  55.  Like  Venifon,  54.  To  force  a  Leg  of, 
ib.  To  drefs  a  Leg  of,,  to  eat  like  Venifon,  ib. 
To  roll' a  Bread  of,  55.  To  drefs  a  Neck  of,  ib. 
Tocjry  Mutton  to  eat  like  Dutch  Beef,  ib.  In  the 
Turkifh  Manner,  36.  To  duff,  a  Leg  or  Shoulder 
of  Mutton,  ib.  To  drefs  Rumps  a  la  Souce  Robart, 
ib.  Grilled  with  Capers,  57.  Chops  of,  in'Dif- 
guile,  64.  Loin  of  kebobed,  80.  Halhing  of,  94. 
To  draw  Gravy  from,  99.  Gravy  of,  100.  Pally 
of  a  Loin,.  169.-  A  Pie  of,  191.  A  Pally  of  a 
Shoulder  of,  193.  A  Harr ico -of,  325.  Another, 

ib.  A  Hodge-podge  of,  326. 


¥  * 


N. 


1 


Nafturtian  Buds,  to  pickle,  357. 
Neats  Tongues,  a  Pie  of,  179. 
Ne^lannes,. to  pickle  in  Vinegar,  352. 
Noble,  Mils,  herCIieefe  Puff,  299- 
Nun’s  Cake,  a  fine  Seed  one;  291. 


j  *  . 


O 


■  * 


•  K  v  I 


Oatmeal  Flummery,  217. 

Oil,  the  green,  for  Scalds  and  frelh  Wounds,  45 
Oil  Cloth,  directions  for  cleaning,  449. 

Another,  192. 


Olio  Pie 


1.79 


Olives  of  Veal,  326 
Onions.'  a 


\  1 


lo5 


Ragou  of,.  86 


c 


#  •  % 

of,  164.  Another 


$ 


Orangeado  Pie,  170. 

Oranges,  a  Tart  of,  .1 83.  Another 


84 


Cudards  of 


188 


*7 


Loaves  of, 

A  Pudding  of,  ro6. 


'f 

* 

1 


Another,  203.  Another,  ib.  Another,  ib 


*  * 


of,  228 


ATlorendine  of,  ib 


A  Marmalade  of,  242.  Another 


II 7 


vt 


243. 

Buttered,  244.  To  prefer ve 
Yd  carved. 


-- 


i 


? 


/ 
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<  • 


ib 


r  *  v  * 

♦ 

With  Sugar,  25$ 


A 


A  Cake  of,  267.  Candied,  270 


Another 


Cream  of,  278 
A  Butter  of,  ,283 


Tort 


27  9 

284 


A  Fool  of,  287.-  A-  Cake  of,  293.  Another,  294 


Wine  of. 


375 


Brandy  of,  381.  Anoth 


ib. 


Another,  382.  The' Juice  of,  to  preferve,  390 
A  fine  Shrub  of,  392 


Ortolans,  directions,  for  drafting  them 


78 


Ox-Cheek,  a  Pie  of 


67 


V  K 


Ox-Palates,  how  to  ftew,  •?  r.;  Fricafeed 
.  pickle 
Qyfter  £ 


90 


To 


93 


Pie  or,  1 


77 


directions  for  making,  10.  Another 


25 


Ragoued,  83.  Another,  ib.  Soup  of. 


Sauce  .of,.  12.5.,  And  with  Mufcles  for  Fifh,  126 


To  ftew,  and 


Sorts  of  Shell  Fifh 


♦  ^ 


pickle,  ib.  Another,  150.  To  fcollop,  ib 


149 


To 
Ano¬ 


ther,  1  51: 
ib.  To  fiev/ 
French  Rolls 

1 77 


ib 


Loaves  of,  ib.  Another 


152 

15  3- 


Another,  402 


To  ftew  in- 


ib 


Petit  Patties' of* 


Oyfters,  to  pi.ckle,  363.  Another,  364.  Another, ib 
Oxyat,  directions  for  making,  262..  >' 


P 


\ 


•A  4 


•  -  *  t  m 

Paint,  how  to  be  difcharged  from  Silk,  448.  To  take 

r  T  '*  •!'  .•  .  *•  > 

■_  out  or  Linen,  ib.  . 


__  w  v  ^  v-  •  *  - 

Palates,  Ox,  to  flew,  33.  To  fricafee,  90 


93 


Pie  of,.  1  77 


V 


Panado,  directions  for  making 


Pancakes,  directions 


186.  •* 

•*  .  >  * 

Cream 


making 


Another,  called  a  Quire 


¥ 


404. .  A  Pink-coloured  one,,  ib 


directions  for-  drefiln 


ib 


A  fine 


3°9 


one, 

Of 

Of 


2.1. 


To  eat  with  fali 


Sauce  for 


-  •  ! 

Time  necefi 


/A 


tor  r 


w  <tr 


Stewed,  74.  Roafted 


i  ( 


■Z 


t  l 


1  N  D  EX 


“  < 

with  Bread  -  Sauce,- 7 5 


t  A 


\ 


95 


A  Pie  of 


92 


92 


Ha  fried 


Patte,  directions  for  making,  for.  Pies 


v' 


Obfenvations  on 


6 


ns 


&c. 


Puff 


Parte 


Another,  lb 


A 


one  for  Tarts 


r  .  f  ’  - 

Directions  for 


ceing 


ib.-  Fov  Parties 


63 


For  Tarts,  ib 


A no the 


ib 


A 


ib.  r  01  a  u wiv  ii^)‘  d.  T'TL&'^r. 

Cruft  to  be  eaten  cold,  ib.  A  Cruft  for  P  .ft  fie.,  «b 


For  a  Goofe  Pie,  164 


For  a  great  Pie 


ib. 


A 


A  Suet  Cruft,  ib 


A  Parte  for  Cuftards,- 165 


F 


garnifhingor  to  rtand  upright 


b 


For  Patty  Pa 


i  IJllJ.Xi.liC,  v  '  *r -  i  '  . .  n  .  •  t 

Parte  Royal,  ib.  For  Venifon  1  allies,  ib 


Ano 


ther,  ib 


O 


rtiort,  ib 


For 


Yorkiiiire 


Pie,  167 


For  a  Goofe  Pie 


68 


/ 


Partes  of  Fruit  and  Sug 


Of  Apricots,  264 


Of 


*< 


Ralberr 


26 


266 


Of  Goolberne 


ib 


G 


Cur 


/ 


Parte,  to  c  1  e an  fe  the  Skin,  45 a-  To  **often  t^e 


45 


Parties,  Of  Venifon,  168 


%  “ 

Of. a  Loin  of  Mutton,  169 


Party  of  Eeef 


/ 


6 


V 


Patties  of  Oyfters,  177 


Of  Lob  lie  rs  to  gnrniflrFilh 


40 


O 


4  l 


*  ■ 


frved,  180.  Little 


fo 


iihing  D 


ib 


Sweet  Patties,  1  8 


* 

»  ♦  • 


Peaches,  to  prefervein  Sugar,  25 


Anoth 


b 


In 


Sand,  25 


Stewed 


59 


To  dry  in  Sugar,- '2.7 


♦  * 


To  pickle  in  Vinegar,  35 


Hr  * 


a 


Pie  of 


8 


Stev/ed,  fb 


A 


no 


the 


ib 


Baked , 2  59 


To  preferve  in  Balkets,  387 


Peas,  directions  for  boiling 


i 


Furt 


d  i  1  c  £t  von  s 


fpe  Cling  th 


4.  Soup  of,  when  they  are  green 


4  r 


10 


'  - 


J 


Another,  106.  Anoth 


An 


Meat,  400 


An  excellent  one  of  /white  Peas 


A 


ib 


* 

Another 


S. 


i 


Mrs.  Rogers’s, 


A 


l 


0  ***  * 

One  for  Lenr,  109 


C 


I 


1 10. 


3*9 


A  no  the 


Of  green  Pe 


ib 


To  fl e w. 


2 


3*  / 


After  the  French  Manner,  324 


preferve  for  keep 


-  ■ 

3 


S5 


v  •* 


f  * 


V 


PeCtoral  Drop 


40  *  * 


Y4 


/ 


-  I 


J4_. 


I 


*  1 


V 


I  :N 


P#cB,  to  fry,'  1 4*7 


D  E  X 


Petit  Patties  of  OyHers,  177. 
Pheafants  and  Partridge,. Sauce  for 


To  drefs  in  Water-Sokev,  ib 


1 


*  > 


11 


Roafted,  7  6, 


••  i 


b 


Boiled  with  Celery  Sauce,  77 


large-  Fowl,  ib.  Stewed 


or  Indian. Pickle,  366 


Pieof,.i-o 


.  or  Muffins,  the  Chefter,  304 


Tiie 


3°5 


com- 


1  ickled  Pork,  &c.  directions  for  preparing,  34 
t  ix(?r 


Ano 


n 

0 


44 


Hams*  ib 

1 

445* 


^r°i\^erj  345*  Beef,  342.  To  make 
Of  Mutton,  ib.  Hams,  ib.  Another. 


Pickling,  Obierva.tions  on, .with  fome 


tions 


ceifary  Direc 


preferving  of  Pickles,  346.  ,  To  pickle 


Cucumbers,  347.  Girkins,  34.8 


b 


Cucumbers,  ib. 


Kidney  Beans 


Another,  352.  Cucumbers  in  Slices,  ib.  Large 


Mel 


Young 

Melons 


Another,  ib 


#  Small  ones,.  349.  Mang 
in  the  Manner  of  Mangoes,  35 


ib 


or  large  Cucumbers,  ib 


Codlings,  33 
Directions  for  greening  Pickles,  ib 


White  1  lumbs,  3  52.  Peaches,  ib.-  Nectarines  and 


Peache 

nuts,  black,  ib 


353 

r,  ib 


365 


Wal 


r  ,  How  to  keep  a  Stock 

or  Vv  alnuts,  354,  In  Sugar  and  Vinegar,  ib.  Wal- 

Another,  355.  Green,  ib.  Ano- 
a  Manner  not  very  expenfive,  ib. 


iher,  356 
Naflurtia^ 


bite,  ib 

In 


Buds 


3  57 


Shoots,  ib.  Beet  Roots  and 


Raddiffi.  Pods,  ib 


ib.  Cauliflowers,  red,  ib 


358 


Elder 

Two 


359 


Purflain  Stalks 


White  Cabbage,  ib.  Red,  ib.  Another,  ib 


Lemons,  360.  Grap 


ib 


361 
ib 


Wh 


Another,  365.  Muflirooms 


362 


Artichokes 

^6  • 

i .  Brown 


A  Pickle  for  keeping  Mulh 


/  W  A  • 


rooms,  ib.  To  pickle  Muflirooms.  ib 


's 


3  $3 
ib 


To  diftill  Vinegar  for  Muflirooms,  ib.  Onions, 
Another,^ 64.  Barberries,  ib;  Stertion  Buds 


and  Limes,  365.  Suckers  or  young  Artichokes,  ib 


Elder  Shoots  in 
Pickle  or  PiccaJillo,  366 
ceedingly  ufeful  India  Pickle 


of  Bamboo,  ib.  Indian 
A  very  excellent  and  ex- 

which  you  may 

preferve 


•* 


v- 


r  n 


D 


E 


x.i 


\ 


*  - 


Si 


%  f  • 

/  .  «  -  A  "  '  * 

pereferve  aimed  any  of  the  Garden 
for  Family  Ufe,  anfwers  the  Purpofe  of  the  bell 
Catchup,  392.:,  '  0 

Pies,  of  favoury  Meat,  Tome  necelTary  Obfervations 
refpedting  them,  161.  Of  Veal,  165.  Of  Lamb 
or  Veal,  166.  Of  Pigeons,  ib..  Of  Giblets,  ib; 
Ox-Cheek,  167.  A  Yorkshire  Chridmas  Pie,  ib. 
A  Goofe  Pie,  168.  A  Venifon  Pally,  ib.  A  favoury 
one,  169.  Of  young  Rooks,  176.  Of  a  Piece  Ilf 


4  \ 


Beef,  ib.  Of  a  Bread  of  Veal,  177.  Of  Palates,. 


ib. 


Calves  Feet,  178.  Calves  Chaldron,  ib. 


Of 


* 


Umbles,  ib.  A  Battalia  Pie,  ib.  An  Olio,  179. 
Of  Neat’s  Tongues,  ib.  Lamb's  Sweet-breads,  180, 
An  Udder,  ib.  Fryed  Patties,  ib.  Patties  for  gar- 
nifhing  Dilhes,  ib.  Egg  Pies,  190.'  Of  green  Geefe, 
ib.  Giblets,  191.  Of  Mutton,  ib.  A  Phealant 
ib.  Of  Quails,  ib.  Of  Partridge  and  Woodcocks, 
192.  An  Olio,  or  Veal  Pie,  ib.  Of  Mutton  in 
imitation  of  Venifon,  1 93. 

ofFifh,  A  Carp  Pie,  170.  Another,  172. 

Eel,  ib.  .A  Pike,  ib.  A  Trout,  173.  A  Gurnet, 
jb.  A  Salmon,  ib.  A  Shrimp,  174.  A  good  Fifh 
Pie,  ib.  Of  Smelts,  ib.  Of  Roach,  175.  Floun¬ 
ders  and  Place,  ib.  Mullet,  ib.  Lears  for  Fifh 


4» 


Aa 


Pies,  176.  Patties  of  Oyders,  177.  OfLobders, 
326* 

of  fweet  Things  and  Tarts,.  &c.  A  fweet  Egg 
Pie,  170.  An  Orangeado,  "ib.  Mince  Pies,  171. 
For  Lent,  17 z.  Apple  Fritters,  ib.  -  Apple  Pie-,  ib. 
Of  Pears,  182-  Baked  Apples,  ib.  Stewed  Pears, 


ib.  Another,  ib.  Stewed  Pippins,  ib.  To  make 
Kickfhaws,  183.  A  Cherry  Pie,  ib.  A  Tort  du 
May,  ib.'  Orange  and  Lemon  Tarts,  ib.  Oranga 
Loaves,  184.  Different  Sort  of  Tarts,  jb.  Pan¬ 
cakes,  185.  A  fine  one,  1  86.  A  third  Sort  called 
a  Quire  of  Paper,  ib.  A  Pupton  of  Apples,  ib. 
Cream  Pancakes,  ib.  Pancakes  of  Clary,  ib.  An 
Orange  Tart,  187.  An  Almond,  ib.  Of  Pippins, 

Of  Goofberries,  1  88.  A  fet  Cuflard,  ib.  Di 


ib. 


regions  for  making  Cuftards,  ib.,  OF  Rice,  ib. 


Another,  1 


Of  Oranges,  )b. 

Y  5 


Of  Quince,  ib* 

.  Of 


; 


\ 


a* 


\ 


C 


I  N:  D 


E 


*• 


J 


*\ 


8Q 


ib.  .  Codiinas  and  -Grea 

••  *  . 


OF  Codling.  Pie,  with  Cream 

...  •  * 


Minced  Pies  with  Eggs,  192 
Of  Artichoke  Bottoms,  ib 

g,  directions  for  roafling,-7. 


90 


Pie,  ib. 


Of  Potatoes,  193 


An.  Eg 

D 


Another,  18 


Differ 


Sauces  for,  8. 
ate  Lamb,  ib 


To  roaft.  a  hind.  Quarter  of. 


% 

d  r  e  fs 

345- 


To  bake..- ib 


Pettitoes  of,  to 


Feet  and  Ears  Ragoued,  3 


Sou  fed 


Pi 


To  collar,  33.3 

•r »  33  y 

diieftions  for 


Another,  3.34 


A  Plead 


% 


re o n s y  diieflions  for  roa fling, 
Time  necefFary  for  doing,  them 


3 


.’them*, 


b 


In 


9 


Another,,  ib. 
For  broiling 


Xranfmogrified ,  ib 


compote 


In  Fricandos',  ib 


th  white  Sauce,  72 


,  Soleil,  73.  J  tigged,  ib. 
Bacon,  74.  Stewed,  ib 
jelly,  314.  Potted,  33 


Another,  ib 
Pie  of,  166 


To  drefs  a 
Boiled  with 
In  favoury 


Pike.,  to:  bake,.  1  q6 


foufe 


6 


To.  roaft,  137, 


boil,  ib 


To 


Piles,  a  Cure  for,  456 


Pie  of,  172 


P 


— ,  the  bleeding,;  how  to  be  cured 
others,  ib. 

tie  Apples,  to  preferve  green,  346; 


463, 


Two 


Pippins  f  ewed  whole,  1-82 

r  Of,  Z  43  - 


Tarts,  18-7 


■  • 

Marmalade. 


Piftachio  Cream,  zja. 


Pitch,  Tar,  or  Paint,  how  to  fc 
...  en,  448. 

Plaice,  a  large  one  fricafeed,  8 


Paint,  how  to  be  difc barged  from  Li 


Direflions  for  boil 


mar 


36 


A  Pie  of. 


Po 


b  Cakes,  a  white  one,  292 
und  one,  293. 


A  little  one.  ib 


A 


Plumbs,  a  Pudding  of,  without  Milk,  205 


'ib 

ib 


One  with  Milk,  ib 


Another,  206 


A  notl 


An  exceeding  good 


r. 


\  • 

O 


4° 


The  Magnum  Donum,  249 


The  Green  Gage  to  prefe 


fer 


<1 


5 


pickled,  3 5 


Dried  in  Sug 


268 


w 

1 


white 


Plumbs  and  Damfons,  fome  Direflions  for  preferring 


I  arts,  384 


Poik 


i. 


I 


N 


D  E* 


X 


Fork,  directions  for  boiling,  3..  Tor  roafting  the  dif- 

the  variety  of  Ways  of  Fending 


them 


Fable,  6;-  Grifkiris  of. 


drefs,  lb 


*  ' 


drefs  a  Pig,',  with  the  different  Sauces  for,  8; 
to  broil  Steaks,  15.  To  boil* pickled  Pork,  16 

keep  warm  for  Table,  19*  Leg  of,  barbicued,  34 


Ho  w 
To 


A -Head  of,  collared 
regions 


3 '3 
34 1 


Another,  335 

v.  .  • 

Another,  344 


Di 
Ano 


!  1 


For  eating  foon,  ib 


ther,  345 

Portable  Soup,  101 . 

Portugal  Cake,  294. 

PofTets,  Obfervations  on,  372 
Brandy,  ib.  Of  Lemon,  373 


|  - 
\  i 


Of  Sack,  ib. 

Of  Almonds,,  ib 


Of 


Potatoes,  directions  for  boiling- them 


Thofe  that 

Ano- 


apt  to  burft  before  fnfficiently  done.  24. 

316.  A  Pie  of,  193.  A  Pudding  of,  204 


A  Cake,  297.  Another,  3 1  7 


W  ay  by 


Steam  only,  316.  See  a  Keprefentalion  of  the  Man 


ivcr 


they 


aie  to  be  .managed,  4 

them,  317.  Scollops  of,  ib. 


How 

Ma  flaed-,  318 


A 


Pudding  of,  ib 
biiten,  408 


How  to  be  recovered  when  Froft 


w 

fOi  ,  444 


do  by  the  Steam  of  Yv 


Cont 


h  cold 


1  2 

3 


9 


A 


1 


ting,  tome  neceiTary  Obfer nations  rejecting,  328 
To  pot  Beef  like 
Beef,,  or  Vein fon, 

3  3  v  • 


Fowl,  ib 


Vr1 


Venifon,  ib.  Another, ib.  Veal,  ib. 

v  .  _  r  r _  :  i. 


Beef, 

M: 


r 


«i,  33* 


T 


1  o. 


ra 


Lib. 


3 


rf 


Pi 

fie 


H 

ib 


W  O  0  d 


Bird 


r 


333 


s 


m  gene- 

O  * 


Ne  w  c  a  ft  i  e 


ib. 


Carp,  'Fench  and  Trout,  ib.  Eels,  ib. 


Pound  Cake,  a  nice  one,  29 2-. 

Powder  of  Ivlufh rooms,  369.  "Another 
Powder,  for  difcharging  Snots  our  of  V 


Another,  a 00. 


3 


Hen  Cloth 


Out  of 


icafeed,-b8.  To  flew,  1 


filing  of  Hands,  430 


^  a 


% 


--- 

Preferves  and  }ei  ies,  forne  necerTary  Obler vations  ref 


peeling  them,  22b 
cs,  236.  Curran! 

Brandy,  ib. 


To  pref 


Bunch 


aits,  2i 


Pi 


’1 


m 


ppiiu:,  i’o.  Green  Coding 


V  A 


I  N 


D 


E 


r 


237 


Golden 


_S». 


238 


X 

€ 

r 

Green  Ap 


s-v. 


r 


Qoolberries,  green,  239.  Another,  ib.  Green  Gag. 
Plumbs,  240.  Walnuts,  green,  ib.  White,  24* 

A  -  *  7  *  1  «  •  \  • «  .  *  s  *  -  I 


4 


ib 


Barberries,  ib 


Pine  Apples-,  green 
Cucumbers  equal  to  any  Indian  Sweetmeat 


247. 

248. 

2.4.9- 

Plumb,  ib. 
berries,  ib 


Straw  be 


ib 


,  White  Ralberries  whole, 

Morello  Cherries,  ib.  Damfons  for  Tarts 


Ditto  whole,  ib 


The 


Ap 


Peaches 


nuts,  green,  ib 
Another, 


25  a 

5 


Mag 


Bonum 


Another,  ib,  Goof- 


Another,-  ib 


Waf 


Quin 

Jelly 


ib 

ib. 


All  Sorts  of  Fruit  for  Tarts,  25 


&c 


b 


Fig  , 

Oranges  carved 


53 


Strawberi 

54 


es,  ib. 
Oranges  in 


To  preferve  them  whole,  255.  Citron 


in  Pieces,  256 
Prince’s  Loaf,  28S. 

Pruflian  Cakes, vj  f  r. 

Pcyfan,  directions  for  preparing,  123. 

Puddings,  fome  necefTary  Directions  refpedirig  them 


94.  For  boiling  them,  407 

Marrow;  195.  Another,  ib 
Pudding,  ib.  A  boiled  Cuftard,  ib. 


9 


With  Suet 


96 


* 

An  hunting 
Another,  19$. 


.A.  Lemon,  ib.  Of  Rice  with 


A  baked  Lemon  or  Oran tre 


Milk 


98 


Milk,  ib.  With 


Another,  206 

Millet,  ib. 


Another,  ib.  Of  boiled  Ric 
Another',  406.  A  Sag 


97 


201. 

A 


ib 


A  Rat 


A  Bread 


ib. 


Of  Barley,  ib.  Another,  ib.  AFlou 

Another,  205 
A  plain  baked 


99 


A  Plumb,  ib 


* 


A  boiled  Loaf,  2co. 


Another,  201.  Of  Cheefe-curd,  200.  A 


Bread  and  Butte 

M 

202.  An  Appl 


ib 


ethers 

C 


ib. 

ib 


A 


Almond 


A  Quaking,  201. 
An  Orange,  203 


A  C 


A  Potatoe,  ib 


204 


Another,  ib 


Two 

A 


Plumb  Puddin 


ty,  205,  206.  Of  Bread,' ib 


°7 


A 


ib. 


Of  Ap 


to 


a 


Cuftard 


nd 


oS 


Of  Vermicelli,  ib.  A  fine 

A  Tanfev  with  Al- 


A  Plain  one,  ib 
An  Jpfwich  with  Almonds,  ib 


green  codlings 
209. 


b 


Of 


A  York  flit 


For  little  Di/hes,  210. 


A 


b. 

Ha 


A  Gurnet 


An  Almond  baked,  404.  A  baked  Appl 


ib 


3 


A 


I  N- 


D 


boiled  Brea^,,4o5.  Aplam  one;  ib.  A  Quaking, iBi 
A  fine  Tan  fey,  ib.  Ofgreen  Beans,  very 'nice,  ib.  ‘ 
Puddings,  Hogs,  with  Currants,  358.  Blacky  ib. 
Puff's,  of  Curds,  287.  -  Of  Almonds,  309.  Another*, 


ib. 


Mifs  Betty  Noble’s,  29.9 


Pullets  a  la  Sainte  Menehout,  64.  Boiled  with  Oy 
fters,  ib.  Celery  Sauce  for,  96. 


on  of  Apples,  186. 


s*- 


Punch,  a  rich  Acid  for,  380*  That  called.  Milk- 


Punch,  390 
Purge,  a  Family  one,  434. 

-  a  •  n  .  n  *  •  ^  ^  A 


S 


Pu-rflin  Stalks,  directions  for  pickling  them,  359 

<4  - 

.  Q, 

•  *  t 

Quail,  a  Pie  of,  197. 

Quaking  Pudding,  201.  Another,  405. 
Queen’s  Cake,  296.  Lady  Derby’s,  3or . 
Quinces,  a  Pie  of,  189.  A  Marmalade  of, 


p.referve  whole,  253 


TO' 


R. 


Rabbits,  to  roaft 


8 


Hare  fafhion,  ib 


35 


I  n  Surp 


•  * 


A  Fricafee  of  white,  36.  Stewed  for  a  Tick 
Fe r fon ,  or  a  Lying-in  Lady,  60.  Boiled  with  Gni- 
nions,  68.  Another  Way,  78.  Surprized,  ib.  In 
the  Portuguefe  Manner,  79.  In  CafTeroIe,  ib.  Hafli 
ed.  So.  A  white  Fricafee  of,  ib.  A  brown, 

A  white,  ib. 


91 


Rabbit,  Scotch 


82 


Another 


3 1 5 


We  I  ffi 


ib 


Another,  315;  An  Englilh,  82.  Another,  316. 
Radifli  Pods,  directions  for  pickling  them,  357. 

Ragous,  of  a  Leg  of  Mutton,  34.  Of  Hog’s  Feet  and 


Ears 
Veal 

Of  a 


36 

39 


Of 

Another 


Neck  of  Veal,  38.  Breaft  of 

very  fine  Way,  ib. 


ib 


A 


Fillet  of  Veal,  43.  Of  a  Piece  of  Beef,  ib 


Of  Lamb,  58.  Of  Sweetbreads,  60.  Of  End 


81. 

Of  Mulcle 

ib. 


Of  Celery,  ib.  Another,  82.  Another,  3  1  5 


Another,  ib 


with  white  Sauce,  83.  Of  Oyft 


Of  Crawfilh,  for  Fiffi-Days,  84 


Of  the  fame  for  Fldh  Days,  ib.  Of  Sheeps  Tong 


ib. 


/ 


>  * 


{ 


r  isr  n 


E’ 


ST. 


J& 


Of  Lamb,  ib.  Of  Lamb’s  Sweetbreads  ib" 


a  Brea  ft  of  V 


8 


Calf's  Head,  ib.  Of  O 


:> 


A  Loin  of,  *ib. 


Of 


86 


ib. 


Of  Li 


8? 


Of  Afpa 


Of  Pig’s  Feet  and  Ears,  3  1  z. 

Of  Artichoke  Bottoms,  322. 

Rai/iiv  Wine,  37-.  Another,  376.  Arrother 


Ralbe 

• 

% 

the 


n 


ib. 


Jelly  of,  233. 

Whi 


th 


ib. 


A  no  t  h 


lade  of, 

Bottles. 


b 


of, 


77 


245 

-•53' 


To  preferve  whole,  248 


3  9°- 

234.  Ano- 

A  iManna- 


I 


Stewed,  260 


Stone 


nother 
Wine  of. 


Pafteof,  265.  Cre 


8.  Another 


b 


0 


7 


of,  285. 

Rafliers,  directions  for  broiling.  443 


A-  Tort 


♦  '> 


Ratafia  C 

Of  wh 


8 


A  Cake. 


Thorn  Blofl 


94 


392 


i 


V  i 


f  U. 


R 


4  * 

*•  *3 

♦  /  * 


1  < 


of  bitter  Almonds,  &c.  3 
reCtions  for  deft roying 
boil,  •  1  iv. 


6 


Another,  3034. 

♦ 

fr  ’  " 

*  L 

Another,  ib..  • 
Another,  ib;.  • 


* 


..... 


«  »  * 


^  * 


A 


A  * 

Remedy  again  ft,  45  9..  1 


♦  • 


JR  h  e  u  in  a  t  i  fn  1 ,,  a 

ib, 

4  . 

Rhubarb,  the  TinCture  of,  directions  fo 

Ribband  Tellv.  250. 


1*# 


j 


malting,  4  54 


R 


»),*  /•* 
a  r , e  or. 


o 


Another,  with  Milk,  19.3 


•>  * 


196 

boiled 

With  Milk,  287 


89 


A  Pudding-  of 


he 


20  1. 


othe 

Ca  Ik 


Milk; 
).  .  A 


206 


Another,  406 


2 


Roaches,  directions  for  frying,  ’136 

-Reading  and  .  boiling,  / 


94 


directions'  for 


A  Pie  of,  1  75 


1 . 


Rules  for,  4 


G 


2 


/ 


•Rob,'  directions  for  making  of  Elder,  2  <"  6 

Currf 

Rogers-, 

Rolled  Sa 

••  < 

Rooks-,  a  Pie 


\  f 


Of  blaclk 


Mrs.  her  Cheefecake,.  299 


40  i . 


a  fine  L  iquid  of. 


*  ^ 

£> 


/ 


6 


oyal  Loaf,  288 


Coinpl 


45 


s,  Manner  of  dreftlng  them,  78 
Ruffs  and  Rees,  directions  for  roafting, 

Ruffell,  (Lady)  her  Cake,  302,. 


I  2C 


I  N D< ;  K  ■ 


*• 


* 

+ 


A  * 


*  '  i 


s 


s. 


X  '  \  • 

< 

Sack  P'oflpt,  direftiona  for  making,- 37.2.  ' 

Saffron  Cakes,  for  Breakiaft,  298.  The  Dublin,  Id 


Gainey’s,  299.  •  ;  •- 

Sagoe,  directions  for  making  Gruel  of,.  1 16..  Witli’ 

Milk,  ib:  Directions  lor  boiling,  1 2i-  Cream  of. 


12  2. 


A  Pudding  of,  197 


N* 


As  at  New 


Salmon,- to  bollv  146.  To  pot,  j  5.5  ^ 

cattle,  333.  Another,  ib.  To  piqkle,  160. 

Pie  of,  173;.  To  roll,  4.01. 

Salop,  directions. for  boiling. 

Salting  Meat 


A. 


121. 


&c.  Observations  on,.  328. 

Samphire,  to  pickle  with-  Vinegar,  3.53,  Another 


365, 

Sauces,  a  Variety  of,- 9,  10,  n-. 


■ 

Of  Muflirooms  for; 


white  Fowls,  95.  Another,,  96.  Of  Celery  for 

roafted  or  boiled  Fowls, -Turkies,. Partridge,  &c.  ibf 


Of  Celery  brown,  ib.  A-  white,  ib.  Another,; 
403.  Directions  for  burning  Butter  for  Sauces,  96; 
Gravy,  for  white  Sauce,  99. — See  the  Article. Soups 
and  Gravies  for  many  Things'. necelfary  for  Sauces. 
Sauces  for  Fifh,  With  Lob  hers,-  124.  For.  a  Cod’s 

Head,. 12-5.^  Of  Shrimps,  ib.  Of  Oyfters,  ib;  Of 
Oyilers  and  Mufcles,  126.  ■  A  white  one,  ib.  One 
for  Fifh ,  ibf  A  good  one,  ib.  .  For  any  Sort  of 
FHV127.  Another-,  402-  A  F.iili  Sauce  to  keep 
the  whole  Year,  128.  Directions- for- potting; 


of 


Vi 


Dripping  for  the  fryiiTg  of  F i fh,  ib. 

Savoury  Difhes,  a  Variety  of,  3.12.  i 

- - Jelly,  directions  for  making,  260.  For  cold 

•  Meats,  ib.  .  1  \  . 

Sayfages,  to  fry,  322.  A  fine  Soit',.339.  The  com¬ 
mon,  ib.  The  Oxford,  ib. 

*  /  * 

Scald  Head,  how  to  be  cured,  461. 

Scale,  to  boil,  145. 

Scent,,  a  fine  one,  tp.  extraCt  from 
Flowers,  452.  _ 

Scolloped  .Potatoes,  a  nice  Side.Dilli,  .3  1  7. 

Scollops,  to  (tew,  1  5  1.  Another,  158. 

.Scotch  Haddock,  how  to  be  prepared,  134 


\ 


V 


the 


Eflence  of 


Scofcfa 


t 


I 


V*... 


r  n 


J>  E  Xv 


82. 


■>  * 


Scollops,  to  drefs  white 


3*. 


Brown,  if?;. 


T' 


*  -  ♦. 


Three  others,  32.  -  To  warm,  94, 


Seed  Cakes,  a  Variety  of,  the  Nun’s,  291.  A  ricE' 
one,  ibf  A  common  one,  297.  Another,. 303. 

Seed-Water,  122.  /  •:>.  . 

•  '  #  ^  | 

Sellery,  a  Ragou  of,  81.  Another, -82.  Another,. 


31* 


Sauce  of,  for  roafted  or  boiled  Fowls,  Tur 


>  * 


kies,  Partridge,  &C;  96.  Sauce  of,  brown,  ib. 

Directions  for  browning,  ib.  To.kave  them  white,. 

•  1*  .  .  1 

lb.  -  •- 

*  1  •*  *• 

Shalots,  Gravy  of,  with  Mutton,  it. 

Sheeps  Tongues,  ragoued,  84. 

Sherbet,  directions  for  making,  261,  Another,  ib^ 

Another,  380. 

Shoes,  a  fine  Bbck- ball  for,.  445.  .  Another,  446.  Af¬ 
fine  Liquid  for,  ib.  Another,  447. 

Shrewlbury  Cakes,  294.  Another,.  29.5.  Two  others^. 


ib. 


Ginger- Bread,  296. 


Shrimps,  a  Sauce  or,  125.  To  ftew,  153.  Another,. 
-402.  To  pot,  160.  To  pickle,  161.  A  Pie  of,. 

174 


Shrub  of  Almonds,  directions  for  making,  382.-  Of 
Currants,  392.  A  very  fine  one,  of.  Orange  and- 
Lemon  Juice,  ib; 

Sick,  directions  for  making  in  the  beft  Manner  fuch 

as  are  generally  neceftary  for  Perfons  ia 
that  State,  1 14. 

Silk,  directions  for  difcharging  Pitch,  Tar,  and  Paint 
from,  448.'  To  take  Greafe  out  of,  ib.  Another,. 


^  - 


ib. 


To 


pre 


Silver  and  Gold  Lace,  how  to  clean,  449. 

-  ferve  from  tarnilhing,  ib. 

Sirloin  of  Beef,  directions  to  ftew  the  Infide  of,  324; 
Skin,  a  Wafh  *o  keep  fmooth,  450.  To  foften.  and 
preferve  the  Complexion,  ib.  *  A  Palle  for  clean- 
ftng,  ib.  A  Rouge  for,  451. 

Skirrets,  to  drefs,  23 


Small-Pox,  &c.  a  Remedy  againft  the  Infection  of, 

464. 


1 


« 


I  N  D  E  X. 


Smelts,  to  fry 
A  Pie  of.  i 


47 


To  pot 


74 


In  favoury  Jelly,  314 


To  pickle,  ib* 


V\ 


Smoking,  Hams  and  Bacons,  directions  for,  34 


An 


’  other,  443. 

Snipes,  directions  for  roafting,  13. 


9 


Boiled,  77 


* 

Time  neeeffary 


Snow,  a  Difh  of,  directions  for 
Snow  and  Cream,  327. 


aking,  224 


Of 


Snow  Balls,  288 


Soals 


ftew 


46 


Solomon -gundy,  3 
Sorrel  with  Eggs,  3 


To  fry,  ib. 

-  A  fecond  Way,  3 


Soups  and  Gravies,  general  Obfervations  on,  with 


fome  uferui  H 


well  worth 


▼ 

A  Lemon  Stock  for,  98 


nding  to,  97-, 


A  Gravy  for  white  Sauce,  ib 


A  Gravy  Stock  for,  99 


Directions  for  draw 


ing  the  different  Flefli  Meats  for  Gravies,  ib.  Mut 


ton  or  Veal  Gravy,  100. 

A  good  Gravy  Soup,  ib 
firong  Broth  for  keeping,  ib 


AGr^vy  for  keeping,  ib. 
Brown  Gravy,  101.  A 


A  tranfparem  Soup,  102. 


Portable  Soup,  ib 


Another,  103 


A  Vermicelli  Soup,  ib 


Head,  ib. 

A  Soup  Mea 


A  white  Soup  from  the  Bedford 


Another,  400 


°4 


A 


other 

Soup, 


°5 


ib 


Afparagus  Soup,  ib 


An  Almond  Soup,  ib 
Onion  Soup,  ib.  An 


A 


Another 


06 


Rogers’s,  io8T, 


Another 


other,  without  Meat, 400 


Another 

'  '  ^ 

green  one 


green 

ib. 

I  I  Q. 


An- 

Pea 

Mrs. 

An- 


Another,  ib 


Another.  108 


One  of  fplit  Pea 


1 10. 


ib 


Another.  108 


09 


A  Stock  for  Herb  Soup 


$.00.  A  white  Pea  Soup,  107, 
r,  108.  One  for  Lent,  109, 
o.  Veal  Soup,,  with  Barley, 
A  Mitonage  or  foaking  Brotbj 


Of 


a 


Ha 


rico,  325. 
Soup  of  Fiih 


Oyli 


1 1  2. 


Eel  Soup 
With  Es 


Cra  w  fifh  Soup,  ib, 


Soups  or  Light  Broths 

Barley.  Broth,  ib. 


320 


Another,  ib 


Mutton  Broth,  ib 


Podge,  ib 


Barley  Broth 


Bread  Soup  for  the  Sick 


3 


Scotch 

Hodge- 


Soufe,  Pig’s  Feet  and  Ears,  345 


ther,  ib 
par  lings. 


Trip 


I 


b 


Ano 


pot 


$6 


To  pickle*,  ib 


1 


•• 


A 


* 

I 


N 


♦ 

E 


* 

X 


i  '«**  *  - 


*  * 

directions' for  hewing 


*  * 


M 

if 


DireCt 


for 


Sp 


ced 


g>  4 


When  not  b 


Contrivance  to  make 


44 


A 


Greafe,  how  to  be  difcharged  from  Wool 


h. 


len  Cloth',  447.  From  Silk,  448 


Steaks  of  Mutton,  Beef 


Porh,  directions  for  dref 


r#4 


fing  them,  14,  15.  For  rendering  Beef  Steaks 

der  by  Vinegar,  1  5.  •  7  .  • : .  * 


A  w 

•  #1 


Cream,  277 
Stertion  Birds,  to  pickle  with  Vinegar,  365 


Stewed  Fruits,  Appl 
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Cucumbers*, 

Red  Cab- 
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Fo  prefeTve  in  Stone  Bottles 
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213/  A  Whip  one,  225.  Another,  ib.  With. 
Lemon,'  226.  Everlafting,  ib.  Made  folid,  ib. 
Another,  227.  A  fine  one  from  the  Cow,  ib. 
Syrups,  of  Rbfes,  257.  Of  Lemon  and  Oranges,  ib. 
Of  Citron,  258.  Of  Cloves  and  Gillifiowers,  ibv 


T. 
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Table,  Obfervations  on1  the  Decorations  for,  212. 
Tame  Fowls,  directions  for  roafling,^. 

Tanfey  Pudding  with  Almonds,  20S.  With  Naples 
Bifcuits,  405. 

Pancake,  404 


Tarts.  (See  Torts  )  Some  Obfervations  refpeCting 
them,  and  the  Management  of  the  Oven,  161. 

1  Jceing  for,  163.  Another,  ib.  One  of  Orange  or 
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Tench,  to  bake,  1 41.  To  (lew,  139.  To  pot,  333, 
horn  Blolfoms,  a  Ratafia  of,  392. 

Thruff,  a  Liquor  for  Children  in  that  Complaint,  123. 
Toaft  and  Eggs,  320.  > 

Tongue  and  Chickens,  a  good  DifK  for  a  large.  Coir.** 

pany,  67.  Potted,  3.30. 


and  Udder  forced,  48.  Roalted,  ib 
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Tongues,  directions  for  boiling,  16.  To  ioaft,  17 

Stewed,  42.  To  (lew  them  whole,  48. 
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A  buttered  one,  284.  An  Orange,  ib, 
pie,  285,  Another,  286,  A  Bog-berry,  284 
Goo/berry,  ib.  A  Currant,  ib,  A  K afberry,  ib. 

A  Damfon,  ib.  A  Codling,  ib.  Of  Lida  for 

Torts,  ib.  An  Almond,  300. 
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Transparent  Soup,  102.  A  Pudding,  221, 
Trifle,  directions  for  making,  281. 
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Tripes,  a  Fricafce  of,  340. 
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Trout,  to  fry,  147.  A  Pie  of,  173.  To  pot,  33  3* 

Truffles  and  Morels,  how  to  be  prepam!  for  U(e,  33 


Turbot,  directions  for  boiling,  435,  The  Manage 
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Turkics,  directions  for  roalting,  v/ i t h  the  Time  ne~ 
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other,  ib,  For  a  boiled  'Turkey,  16.  Larded,  iB. 
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id  refs  to  Perfection,  62.  To  foufe,  ib.  To  lie v/ 
brown,  63.  To  foufe,  to  imitate  Sturgeon,  3 38. 
To  foufe,  340. 

Turnips,  directions  for  drefling  them,  20.  For  pick¬ 
ling  them,  358. 

Turtle,  a  mock  one,  to  dreCa,  27.  Another,  28.  One 
of  an  hundred  Weight,  129* 
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ia  Royale 


DifFere  nt  Sauces 
■  Directions  for 


61 


‘Stewed,  60 


94 

ib. 


A  Party  of 

r*  ■-»  J 


68 


A 


330.  Anorhe 


Potted,  329 


for  halhing, 

When  colt) 


Vermicelli  Soup,’  102.  Another, 

of,  zo 7. 

Vinegar,  feme  directions  For  prepni 


°3 


A  Pudding 


•S  t  c  a  1c  e 


370, 

Sugar 


ing  Mushrooms,  363 
Pfout  Ooofhci  rics,  ih. 


A  m o/l  excellent  Sort 


It 3  Life 

to  di/lil  Tor 
From  Elder  FJowcrii, 
Another,  ih. 


I 


»  /-» 


> 


a 


Umhlf 


or, 


78 


46  j 
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